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Under this sign pass the most ravenous 
appetites in the world! And, three times 
a day, American soldiers “pack it away” 
as they never did at home. When it comes 
to eating, today’s U. S. troops top any 
armed force in history. 


Sausage and other meats form the solid, 
nourishing base for those hearty army 
menus. And America’s packers and their 
suppliers are doing their share to supply 
an unprecedented demand. 


Buffalo sausage machines of every type... 
grinders, silent cutters, stuffers, vacuum 
mixers...are doing a sturdy job to help 
the packers speed up production. 


Buffalo equipment will carry on after the 
war, too...as they have for 75 years. 


A complete Buffalo catalog is yours if you 


write to: 
JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 





Sales and Service Offices in principal cities 


BUFFALO LEAKPROOF STUFFERS 


Available in six capacities, from 100 to 500 lbs. 
They reduce costs while speeding production. 
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QUALITY SAUSAGE 
MAKING MACHINES 





The Lixator installed by Parrot 
Packing Company at their mod- 
ern plant at Ft. Wayne, Ind. 


“HERE’S THE 100% SOLUTION 
TO YOUR BRINE PROBLEMS!” 


“ 

Hene’s what I mean by a 100% solution to your problem. 
With Lixate brine, you get a 100% saturated brine every 
time! 

“As a meat-packer, you'll appreciate what uniformity of 
brine-strength means in your operations. What’s more, Lix- 
ate brine is crystal clear! 

“But what about costs? /s the Lixate Dissolver an expen- 
sive proposition? In a word ... NO! Here’s why: 

“First of all, the Lixator uses 10% to 20% less salt... 
utilizes inexpensive Sterling Rock Salt at that. Second, the 
Lixator produces 100% saturated brine automatically. 
Therefore, you save on power and labor costs. Obviously, 
there is no cost for stirring the brine—either by manual or 
power operation. And since there are no moving parts... 
you have no expense for part replacements, repair or main- 
tenance. 

“Add up these facts ... and you'll begin to get some idea 
of how a Lixator can step up the efficiency of your opera- 
tion. And to seal the bargain . . . installing a Lixator won't 
cost you a fortune! No heavy initial investment is required— 


you merely lease the machine from International for a very 
nominal annual sum! 

“Want to get all the facts at your finger-tips? Just write 
for the booklet below!” 


LIXATORS are built in sizes to produce brine in capacities 
from 40 to 150 gals. per hr., permitting storage of brine to 
meet your peak requirements. However, if still larger capaci- 
ties of brine are required in your plant, special size Lixators 
can be custom built. 


“This 36-page fully illustrated 
booklet on the Lixate Process 
for making brine gives you all 
the - facts—installations, brine 
tables, formulas, diagrams. Just 


fad 


write for your copy! 


TLLIXATE Boos 


Reg. U. S. Pat. Of. 


for making brine 


INTERNATIONAL SALT COMPANY, INC., DEPT. NP-3, SCRANTON, PENNSYLVANIA 
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HORSES BY MAIL... 


In the market for a horse? If so, you need not 
worry about the transportation problem, as Erwin 
F. Dygart, who deals in horses at the Chicago 
stockyards, will accept orders by mail. A horse go 
ordered is shipped, charges prepaid, subject to the 
provision that if the animal is not as represented, 
the seller will pay the cost of return shipment. Mr. 
Dygart reports the demand for good horses has 
increased, while the supply is dwindling. 


x** 


A new language is apparently in the making, if 
interoffice communications of the various govern 
ment agencies are any criterion. An Office of War 
Information executive reports that when a person 
is cut off the pay roll, relieved of his duties, or, to 
put it more bluntly, fired (or even more bluntly, 
kicked out, given his walking papers, bounced, on 
the loose, back in circulation, given the pink slip or 
canned), the proper word for what has happened 
is “deactivated.” When something is disapproved, 
turned down, or vetoed, the word is “dis-O.K.’"4” 


xx*k 


When a Los Angeles restaurant owner got tired 
of explaining to his patrons that he no longer could 
serve big steaks because of the war he employed 
midget waiters to make the steaks look larger. As 
the patrons continued to complain about the size 
of the steaks, he installed smaller tables to shut 
them up. With guests popping in every now and 
then, baby’s dishes will be getting an extra work- 
out if this tale gets around. 


x** 


A few New York butcher shops are specializing 
in selling pigs’ skin, ears, tails, snouts, jowls, feet, 
knuckles, salt pork, hocks—practically everything 
but the squeal. All the housewife needs to know is 
how to boil bones so they are tasty, cook pig’s 
jowls, cream a chunk of salt pork, how to smother 
a pig’s tail, jelly pig’s feet and make head cheese, 
and her family won’t have to go hungry. 


x* 


A farmer in Frederick, S. D., recently tried to 
get the coveted Army-Navy “E” for the produc- 
tion of his cow. The first year she had twins. The 
second year she had twins. The next year she 
triplets (getting monotonous, isn’t it?). Last year 
she went back to twins. This year she had triplets. 
Perhaps what this fruitful bovine deserves 18 4 
“F” for fecundity—and a good long rest! 
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Path to Progress 


HE WAY to knowledge is the 
a to progress. It is an American 
privilege which we hold sacred. 

The advertising of dextrose is a 
step along that path. It educates the 
public to know the value of this pure 
white, food-energy sugar. 

Mothers and fathers learn why 
dextrose is essential for infant growth. 
Housewives learn why foods enriched 
with dextrose forestall fatigue and 


CERELOSE « DEXTROSE 


maintain reserve energy in hard- 
working husbands and sons. 

Though the supply of dextrose 
scarcely meets current demands (in- 
cluding those of the Army and Navy 
which naturally have priority), the 
advertising of dextrose will continue 
to promote the prestige of this valu- 
able sugar. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, NEW YORK, N. Y. 


TUNE IN 
Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 


The 
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The advertising of dextrose, as 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugor forestalls fatigue, 
fortifies energy. Then they ask for 
foods “Enriched with Dextrose”, 
thus increasing the use of Amer- 
ican corn, grown by American 
farmers, refined in American fac- 
tories, distributed by American 
companies. 





Let’s Get Down to Casings! 


For Sausage at its Best... Use 


DRMOGRS 


* Let’s talk facts. 
We honestly believe that Armour’s Natural Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Natural Casing exactly suited to 

If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings... and fine casings 


Armour’s Natural Casings 
and bo care tly will meet for your own fine products. Make your next order 


all requirements. Armour’s. 


ARMOUR an COMPANY 
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IMPORTANT ASPECTS OF MEAT RATIONING 
PROGRAM REVIEWED FOR INDUSTRY 


in THE NATIONAL PROVISIONER all the de- 

tails of the meat and fats rationing pro- 
gram which are of interest to packers, sausage 
manufacturers, meat processors and wholesalers, 
this issue of the magazine does contain a simplified 
review of those features which are of greatest im- 
portance to the trade. 


For the reader’s convenience, different phases 
of the program are discussed in separate articles 
which will be found in the next few pages. Im- 
portant parts of OPA Ration Order 16—the basic 
regulation under which the meat industry will 
operate—are found on this page. The “factors” 
which primary distributors will use to establish 
their working capital of points and allowable in- 
ventory will be found on page 8. Special instruc- 
tions on ration banking for primary distributors 
are published on page 9. The Official Table of 
Trade Point Values—which packers, sausage 
manufacturers and wholesalers will use in all their 
transactions—will be found on page 11, while the 
Official Table of Consumer Point Values and the 
Official Table of Point Values for Kosher Meats 
will be found on page 13. 


As the program is moving rapidly toward its 


W HILE it would be impracticable to present 


start, and some phases will be in operation by the 
time the Provisioner reaches its readers, it seems 
desirable to point out that there are certain steps 
which must be taken immediately by meat industry 


firms. These, with an outline of various other steps 
by which the industry will mesh into the program, 
are shown in the following timetable: 





DATE PRIMARY 


DISTRIBUTORS 


First beginning inventory 

Collect points for all 
sales of rationed foods 
to consumers, institu- 
tions, industrial users, 
and industrial consum- 
ers. 


March 29 


March 29 to 
April 10 


Sell point free to whole- 
salers, retailers, and 
other primary dis- 
tributors, including 
processors. 


Open ration 
count. 


bank ac- 


Beginning 


Pay points on all pur- 
April 11 


chases of rationed 
foods. Collect points 
on all sales of ra- 
tioned foods. 


Deposit credit authoriza- 
tion in bank account 


April 25 
to May 1 


May 1 Approximate date to file 
first compliance report 
covering operations 
from March 29 to on 
or after April 30. Fil 
ing of extra copy of 
report serves as reg- 
istration 


May 3 to 14 





WHOLESALERS 


Collect points for all 
sales of rationed foods 
to consumers, institu- 
tions, industrial users, 
and industrial con- 
sumers, 

Sell point free to re- 

tailers, other whole- 

salers, and other pri- 
mary distributors. 


Open ration bank ac- 


count. 


Pay points on all pur- 
chases of rationed 
foods. Collect points 
on all sales of ra- 
tioned foods. 


Deposit credit authoriza- 
tion in bank account. 


Allowable inventories of 
wholesalers based on 
sales, in points, dur- 
ing this week. 


Take a point inventory, 


Register with War Price 
and Ration Board to 
adjust and establish 
allowable inventory. 


IMPORTANT SECTIONS 


LL sections of Kation Order 16, 

A which rations meats, cheese, 

canned fish, butter, oleomargarine, 

fats and oils should be read carefully 

by responsible officials of meat industry 

firms, but particular attention should be 
given to the points outlined below. 


What a Primary Distributor Is 


A person is a primary distributor 
(Section 4.1-4.5) if he has a “primary 
distributor establishment” at which: 

1) Meat is produced entirely from 
products not covered by the order (a 
livestock slaughtering and meat pack- 
ing establishment). 


2) A meat product is produced by 
processing wholly or partly from an- 
other food (meat) covered by the order 
(a sausage manufacturing plant). 

3) A meat or meat products importer. 

Under the order a meat packing plant 
may be both a primary distributor 
establishment and a wholesaling estab- 
lishment if less than 90 per cent of all 
the foods covered by Order 16 (meats, 
cheese, butter, ete.) and distributed by 
the plant are produced, processed or 
imported there (Section 4.6). 


The 








A plant is a single primary distrib- 
utor establishment even though the 
packer may kill hogs, cure meat, make 
sausage and render lard there (Sect. 4.8). 


While a packer branch house would 
normally be considered a wholesaling 
establishment, even if pork sausage and 
hotel cuts are made there, the carrying 
out of other operations, such as curing, 
smoking, canning, etc., would place it 
also in the category of primary dis- 
tributor establishments unless the vol- 
ume processed did not exceed 5,000 lbs. 
per month (Section 4.4). 

Any place (including space in a pub- 
lic warehouse) at which a person keeps 
foods covered by Order 16 may be a 
primary distributor establishment if 
the person produced, processed or im- 
ported 90 per cent or more by weight 
of these foods, and more than 50 per 
cent by weight of the foods are trans- 
ferred from there to other primary, dis- 
tributors or wholesalers (Section 4.7). 


What a Primary Distributor Does 


1) Beginning March 29, he must col- 
lect points for all foods covered by 
Order 16 which he sells or transfers to 
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OF RATION ORDER 16 


institutional users, industrial users and 
industrial consumers (Section 10.2). 

2) Beginning April 11, he must col- 
lect points for all foods covered by 
Order 16 which he sells or transfers; 
beginning on the same date he must 
give up points for all foods he buys 
or acquires. (Section 10.2). 

3) The number of points to be given 
up or collected must be figured accord- 
ing to the Official Table of Trade Point 
Values (see page 11) and the trans- 
feror of the rationed product must get 
the points from the transferee at or 
before the time the transfer is made, 
except that collection may be made by 
a common carrier or delayed for 72 
hours in case delivery is made when the 
transfercr or transferee are not present 
(Section 10.5 c and d). A primary dis- 
tributor may accept points in stamps, 
certificates and ration checks, but if 
he has a ration banking account can 
pay them out only by check. (10.5 e). 

4) Point invoices must be rendered 
along with customary dollar and cents 
invoices for product sold (see page 9 
for invoice forms suggested by OPA). 

5) The primary distributor must 


Page 7 





register with OPA by filing an addi- 
tional copy of his first compliance re- 
port along with that report. His first 
report must cover his operations from 
March 29 to the end of his first re- 
porting period ending on or after April 
30; he must file a separate report for 
each primary distributor establishment. 
Subsequent reports must be filed within 
15 days after the end of the reporting 
period it covers; the primary distributor 
may choose to report for calendar 
months, consecutive four-week periods 
or by dividing the fiscal year into either 
four or five periods of five consecutive 
weeks and either seven or eight periods 
of four consecutive weeks. Most primary 
distributors will report on OPA Form 
R-1606 which, in addition to other in- 
formation, must show beginning and 
closing inventory (Section 4.11). 

6) A primary distributor must give 
up to OPA for cancellation all points 
he receives for sales or transfers of 
foods covered by Order 16, except for 
points he uses to buy meats, etc. to 
process them, points he uses to buy 
foods for sale without further process- 
ing, and points he uses to acquire foods 
which he produced, processed or im- 
ported elsewhere (Section 4.13). 


7) If a primary distributor (such as 
a sausage manufacturer) does not have 
enough points after April 10, to acquire 
foods for processing and/or sale, he 
may, before May 1, deposit in his ration 
bank account a credit authorization on 
OPA Form R-1608 for the number of 
points he needs up to three times the 
number of pounds of all foods covered 
by Order 16 which he acquired during 
the first three months of 1943. If a 
primary distributor, after April 18, 
needs more points to acquire foods, he 
may apply for them to the district 
office of OPA on OPA Form R-315. 


8) Beginning March 29, every pri- 
mary distributor must keep at his estab- 
lishment, a record showing his produc- 
tion and processing, by weight, and his 
acquisitions and transfers, by weight 
and point value, of each of the follow- 
ing foods: meat, canned fish, rationed 
cheeses, butter, margarine, lard, short- 
ening and cooking or salad oils. At the 
time of any change in the point value 
of any food covered by Order 16, the 
primary distributor must make and 
keep at his establishment, a record of 
the amount of the item he has in his 
inventory, and of its point value before 
and after the change (Section 4.16). 
Records must be kept for two years; 
may be inspected by OPA (Sect. 17.1). 


9) Every primary distributor who 
transferred foods covered by Order 16 
worth $2,000 or more during any of 
his reporting periods from January 1, 
1942, must open a separate ration bank 
account for each of his primary dis- 
tributor establishments (Section 9.2). 
and must use that account in accord- 
ance with instructions to be found on 
page 9 of the Provisioner. 


IMPORTANT RATIONING IN- 
FORMATION FOR MEAT 
WHOLESALERS APPEARS ON 
PAGE 12 OF THIS ISSUE. 
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OPA MEN EXPLAIN POINT SYSTEM FOR MEAT 


J. H. Westing (left) and Leon A. Bosch, of the Office of Price Administration, shown 
at Washington as they utilized models of various meat cuts and other food items to aid 


in explaining the meat and cheese point rationing system to members of the press. 


SUPPLEMENT 1 TO RATION ORDER 16 


Factors to be used in figuring wholesalers’ credit authorizations and allow- 
able inventories, as well as point values and allotment factors for industrial 
users, were released this week by OPA in Supplement 1 to Ration Order 16. 

The wholesaler’s credit authorization factors referred to in Section 5.7 (b) 
of Ration Order 16 are as follows: 

Meat (excluding canned meat) 
All other foods covered by Order 16 (including canned meat) 

The wholesaler’s allowable inventory factors which are referred to in Sec- 
tion 5.6 (b) of Ration Order 16 are as follows: 

ey Oe, SN NAD, coe coc ewausidnendecee ceesesnseeks eee 15 
Shortening, lard, cooking and salad oils, canned meats, canned fish... .35 
All other foods covered by Ration Order 16, including cheese, butter, 
margarine, sausage and types of meats not described above..........28 

The industrial user commodity groups which are referred to in Section 
7.5 (a) of Ration Order 16, the point values which are fixed for each group 
and the industrial user allotment factors which are referred to in Section 
7.6 (c) of that Order are as follows: 

Point 
MEAT COMMODITY GROUPS: Value Factors 
Bone in and separated suet.................0000- 5.5 3.9 
Boned and boneless (and canned meat 
SIO a ere PP eee 7.3 5.1 
Edible offal (including pork skins)................ 4.5 3.2 
gi a a Re SES Bane ea et a ee 1.0 0.7 


CHEESE COMMODITY GROUPS: 


American cheese (cheddar) 5.6 
Be ee II IOI ook oes cco cccdccowecene 7 5.0 


FATS AND OILS COMMODITY GROUPS: 
Butter 5.6 
Margarine : 3.5 
Lard 3.5 
Shortening 3.5 
NE NNN OU oe os cuckoo ab nelcanesbe 6 4.2 





os 
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Ration Banking for Meat Packers and 
Sausage Manufacturers 


distributors of meats and fats 
may open ration bank accounts. 
A ration bank account is similar to and 
has the conveniences of an ordinary 
checking account, except that ration cur- 
rency is deposited and drawn on instead 
of money. 
Who Is a Primary Distributor? 


In broad terms, “primary distribu- 
tors” are slaughterers, processors, can- 
ners and packers of meats, canners of 
fish, manufacturers and processors of 
cheese, refiners of salad or cooking oils, 
manufacturers of oleomargarine, manu- 
facturers of butter, renderers of lard 
and manufacturers of shortening, and 
dealers who import the above foods for 
resale. 

Which Primary Distributors 
Open Ration Banking Accounts? 

Packers and other primary distribu- 
tors who 1) sold quantities of the above 
mentioned foods worth $2,000 or more 
during any reporting period from Janu- 
ary 1, 1942, on, or 2) use points to ac- 
quire such foods, or 3) import such 
fcods, or 4) sell them by mail, are re- 
quired to open ration bank accounts. 
Primary distributors who do none of 
the above things, may open accounts if 
they wish but are not required to do so. 

A primary distributor may adopt any 
one of the following reporting periods: 
(a) calendar months; or (b) consecutive 
four week periods; or (c) a system 
which divides the fiscal year into either 
four or five periods of five consecutive 
weeks and either seven or eight periods 
of four consecutive weeks. 


How Many Accounts May Be Opened? 


Packers and other primary distribu- 
tors who open accounts, must open a 
separate account for each primary dis- 
tributor establishment. As a general 
rule they may not open more than one 
account for any one primary distributor 
establishment. In cases where the re- 
striction of having only one account for 
an establishment works undue hardship, 
the primary distributor may apply to 
the OPA state or district office for per- 
mission to open additional accounts that 
may be needed. The state or district 
office must not grant the application 
until authorized by the OPA Washing- 
ton office. If a primary distributor is 
at the same time a wholesaler, indus- 
trial user or has any of the other types 
of businesses covered by OPA Ration 
Order 16, he must conduct ration bank- 
ing operations separately for each type 
of business, as explained in Article VIII 
of the order. 

What to Deposit in the Account. 

1—All purchase certificates (OPA 
Form R-1201) which you receive from 
your customers, and any which you may 
be issued by the Office of Price Adminis- 
tration. A certificate may not be ac- 


O* AND after March 29, primary 


Must 





URTHER information regarding 

ration banking as it applies to the 
food trade in general may be secured 
from OPA Retailer-Wholesaler Bulle- 
tin No. 16, which explains fully how 
to open an account, make deposits, 
and shows sample forms of the signa- 
ture card, deposit slip, and ration 
check. This bulletin may be secured 
from the local War Price and Ration- 
ing Boards, or state, district or re- 
gional offices of OPA. 











cepted from the customer unless it has 
been endorsed on the back. It may not 
be accepted later than the date appear- 
ing on it, but if it has been endorsed 
to someone other than the one to whom 
it was issued, it may be accepted not 
later than 10 days after the date ap- 
pearing on it. A certificate must be de- 
posited no later than 20 days after the 
date appearing on it. The fact that the 
certificate may have passed through sev- 
eral hands before reaching you does not 
give you any more time to deposit it. 
2.—Ration checks which you receive. 
These may be deposited at any time. 
3.—Credit Authorizations (on OPA 
Form R-1608). These may be deposited 
after April 11 and before May 1, 1943. 


4.—Stamps must be deposited no later 
than 20 days after the last date on 
which they are valid for consumers. No 
stamp may be accepted from the trade 
more than 10 days after the last date 
on which it was valid for use by a con- 
sumer. Stamps A, B, C, and D used for 
the first ration period may be offered 
for deposit any time after they become 
valid to and including May 20, 1943. 
Primary distributors who hold a per- 
mit from the Department of Agricul- 
ture as farm slaughterers may receive 
stamps from consumers before they be- 
come valid. Such stamps must not be 
deposited but must be turned in to the 
Office of Price Administration with the 
report for the month during which he 
received them. 


How to Use Ration Stamp Envelopes. 


As soon as possible special ration 
stamp envelopes to be provided by OPA 
will be used by depositors for deposit- 
ing stamps in their Ration Bank ac- 
counts and also by non-depositors for 
transmitting stamps in the lower level 
of the trade. These ration stamp en- 
velopes will be obtained by users from 
their local boards, who will receive their 
supply through their district offices. 
Until that time any available type of 
envelope may be used as follows: 

1. A responsible member of the firm, 





INVOICE 
TO____ Richard Roe 
——12i Mein St... Anytom 


WOHN DOE & COMPANY 
Anytown, U.S.A. 


Date 








Article 


wv 
° 
5 


lees 





fresh hams 
smoked hams 
beef rounds 
leré 

butter 


cheese - American 


TO YOUR INVOICES 





ADD THESE TWO COLUMNS =m 


00.00 
00.00 


TIRE: 




















POINT EXTENSION ON BROAD 





INVOICE FORMS 


OPA suggests that firms billing dollars and cents on broad page invoices may find it 
advisable to have two additional columns imprinted on the invoice, one for point value 
and one for point total. 
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— RATION CHECK —— 
STATES OF AMERICA 
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C. 




















TYPICAL POINT RATIONING CHECK 


or a responsible employe will put the 
stamps into the envelope and will seal 
it. 

2.—He must write in ink on its face 
the number and type of stamp enclosed, 
their total value, the commodity for 
which the stamps are used, and the 
name and address of the business estab- 
lishment. 


3.—He will write in ink the name of 
the owner of the establishment across 
the sealing flap on the back of the en- 
velope in such a way that the edge of 
the flap is crossed by a continuous 
stroke of the pen. 

4.—All stamps in any envelope must 
be of the same type and value and with 
the same validity period. 

5.—Not more than 500 stamps may be 
enclosed in one envelope. 

6.—A supplier who receives a ration 
stamp envelope from a non-depositor in 
exchange for a transfer of a rationed 
commodity, must not open it. If the 
supplier has a ration bank account, he 


must deposit the envelope in his ac- 
count, using the total value figure of the 
certifier. He must write his name and 
address on the back of the envelope be- 
fore depositing it. 

How to Draw Checks on Your Ration 
Bank Account. 


A primary distributor who has, or is 
required to have, a ration bank account 
must give up points only in the form 
of a ration check drawn on his ration 
bank account. 


Common Business Transactions in 
Which a Depositor Will Issue Ration 
Checks: 

1.—Ration checks issued to trade cus- 
tomers as refunds: When a primary dis- 
tributor is unable to deliver merchan- 
dise equal to the full value of a ration 
evidences which he has received from a 
customer, he will refund the difference. 
This is done with a ration check drawn 
on his account to the order of the cus- 
tomer. In the same manner a primary 
distributor may take back a quantity of 


POINT EXTENSION ON NARROW PAGE INVOICES 


OPA suggests that companies using narrow page invoices add an insert “point invoice” 
sheet. This sheet would be the same size as the regular invoice but would employ a 
carbon covering all but final two columns of the regular invoice. Thus when making 
out, the name of customer, quantity, kind of meat and weight would be printed through 


on insert point invoice but dollars and cents price would not be printed. In the blank 


columns of the insert invoice the dealer can fill in point value and point total. 
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meats and fats from a person permitted 
to transfer them and will issue to the 
person a ration check for the number 
of points equal to the current point 
value of the foods which he takes hack. 
2.—Ration checks issued to acquire 
rationed meats and fats for processing: 
A primary distributor who buys ra. 
tioned meats and fats for the produc. 
tion of any other meats and fats foods 
must issue a ration check to his sup- 
plier to cover the point value of such 
rationed meats and fats acquired. 


3.—Certified Ration Checks Drawn 
Periodically to the Office of Price Ad. 
ministration: A primary distributor 
must surrender to the Office of Price 
Administration all points which he has 
not used. All who have, or are required 
to have, ration bank accounts, must sur- 
render the points in the form of a ra- 
tion check, drawn on their account, cer- 
tified by the bank and made payable to 
the Office of Price Administration. This 
check will be attached to the compliance 
report for each reporting period. If the 
primary distributor has no account, and 
is not required to have one, he must give 
up the points in the form he received 
them. 


New Armour Ad Series 
Will Explain Rationing 


Armour and Company will launch a 
new newspaper advertising campaign on 
March 29 in approximately 150 daily 
newspapers to tie in with national meat 
and “red stamp” rationing which goes 
into effect that day. The initial insertion 
calls for full pages in all publications, 
to be followed every week by full single 
column ads for an indefinite period. 


The first advertisement shows house- 
wives how to do their shopping and 
meal planning under red stamp ration- 
ing of meats, butter, fats and cooking 
oils. It emphasizes the importance of 
nlanning meals a week ahead and figur- 
ing points before going to the retailer. 
The advertisement gives complete 
menus with meat-stretching recipes for 
the week, with meats used in the menus 
illustrated with the exact point and 
weight values. It carries a suggested 
week’s market order for a family of 
four, giving “second choices” in case 
certain meat cuts are not available. 


RATIONING BOOKLET 


Copies of a consumer leaflet telling 
“How to Shop for Meats and Fats with 
Red Stamps” have been made available 
for newspaper reproduction by the Office 
of Price Administration. Local boards, 
chambers of commerce, trade associa- 
tions and similar groups will receive 
copies within the next week. Merchants 
are invited to reproduce the leaflet for 
the information of their customers. In- 
cluded in the “How to Shop” leaflet is 4 
list of products which will be rationed 
and an accompanying list of unrationed 
food items. 
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Official Table of Trade Point Values for 
Meat, Fats and Cheese, Effective March29 





SECTION A—MEATS 


BEEF (Including Kosher) 
Points 
per lb 
CARCASS OR SIDE (kidney and suet in). 
Grades AA, A, B, and ©; also stags and y 
block bulls ... 
Cutters and canners (except bologna bulls). 5. 
Bologna bulls ... 


PRIMAL CUTS 


Hindquarters—kidney and suet in, flank on. 5.3 


Flank 

Flank steak . 
Trimmed short ‘Join- 
Sirloin (loin end) ee 
Regular square chuck 


kidney ‘and suet out. 


es eer 


Crosscut ¢ ‘chue k 
Triangle or rattle os . sae ue 
Arm chuck (square chuc k and foreshank).... 


BONELESS BEEF 
Bull meat ... 
Cutter and canner meat (other than bulls). 
Boneless carcass beef (three-way beef). 
Manufacturing beef (from whole carcasses) 
Tenderloin .. 
Beef trimmings 
Chucks 
Shank meat 
FABRICATED BEEF CUTS 
Brisket—boneless (untrimmed) 
Brisket—boneless, deckle off. . 
Boneless plate 
Chuck—boneless 
Strip—bone in, 
Strip—boneless, 
Short tenderloin 
Clod 


cen 


10 inch cut.. 
10 inch cut 


Sirloin butt—boneless 
Sirloin top butt—boneless 
Sirloin ttom butt—boneless 
Butt tenderloin .. 
Rib—oven prepared ... 
Rib—boneless .. 
Rib (Spencer roll) 
Rib (regular roll or rib eye) 
Hamburger*® .. 
Round—rump and shank off. 
Knuckle 
Top round (insides) . 
Bottom round (outsides).... 


FARIETY MEATS 
Brains 

eee 
Hearts . 
Kidneys 


<, (whole or half)... 


lll BEEF PRODUCTS 
Dried beef, hams 
Dried beef sliced. 
Bouillon cubes, beef extracts, and all other 
meat extracts and concentrates . 7.0 
Head and cheek meat. 
Suet, cod, and other fats. 





INSTRUCTIONS 


1. Any product, whether fresh, 
frozen, cured or smoked, unless 
otherwise specified, has the same 
point value per pound. 
2. Ready-to-eat, cooked, boiled, 
baked, and barbecued meats, unless 
otherwise specified, shall have a 
point value determined by adding 
two (2) points per pound to the 
point value per pound of the un- 
cooked item from which it is pre- 
pared if it is sold whole, or three 
(3) points per pound shall be added 
if the item is cooked and sliced. 
“Virginia cured” meats of all 
types have a point value two (2) 
points higher per pound than the 
fresh cuts from which they are pre- 
pared. 
4. Barreled (pickled) pork and beef 
have the same point value per pound 
as the fresh items from which they 
are prepared. 
5. There is no discount in point 
value for oily, mis-cut, or substand- 
ard cuts. 
6. When a price regulation issued by 
the Office of Price Administration 
and the Official Trade or Consumer 
Point Value Table use the same 
name for a meat item and the price 
regulation defines the name or de- 
scribes the item, that definition or 
description shall apply. 
7. Points may be charged only for 
items shown on either the Official 
Trade or Consumer Point Value 
Table. No foods covered by Ration 
Order 16 may be sold or transferred 
without points. 
8. If the points owed by a customer 
include a fraction of less than one- 
half (%), the fraction is not 
charged; if the fraction is one-half 
(%) or more, a full point is 
charged. 
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CARCASS OR SIDE 
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PRIMAL CUTS 
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gular and skinned 
Bats —bone in, skinned and fatted 
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ms—boneless, skinned and fatted. 
Prosciutti hams—bone in 
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Loins—boneless or 


VARIETY 


regular 
skinned. 
skinned 
skinless and fatted. 


Shoulders—bone in, 
Shoulders—bone in, 
Shoulders—boneless, 
Shoulders—boneless, 
Boston butts 
Butts—boneless .... 
Picnics—bone in 
Picnics—boneless 
Picnics—boneless, 
Loins—regular and 
Loins—short cut 
Loin ends 


skinless, and fatted 
bladeless. 


Canadian style (whole). 

Loins—semi-boneless ... 

Bellies—skin on, rib in or 
eured (whole) 

Bellies—skin on, 
(whole) inom se 

Bellies—skinless, fresh or 

Bellies—skinless, smoked 

Bellies—sliced bacon 

Fat backs - 

Jowl butts and squares. 

Regular plates 

Clear plates 

Spareribs 


clear, fresh or 


rib or clear, smoked 
cured 
(whole) 


MEATS 
Brains . 
Fries 
Hearts 
Kidneys 


Hate 


WANN R#WH 
ap 


zt > 


Livers 
Melts 
Pancreas 
Tongues 
Tripe 
Snouts 


(whole) 


PORK 
MISCELLANEOUS PORK PRODUCTS 
Sliced Canadian style bacon 
Bacon end slices ; 
Sliced regular plates. 
Sliced jowl butts 
Bacon rinds : 
No 
Gelatin or sausage skins... 
Flitch or plate square 
Nuggets or briskets..... 
Tenderloins—including tips... 
Pork cutlets and a meat. 
Blade butts ... ‘ 
Short rib backs.. 
Short clear backs 
Loin back ribs.... 
Sparerib brisket bones 
Neck and backbones.. 
Regular trimmings 
Neck bone trimmings. 
Special lean trimmings. . 
Extra lean trimmings 
Blade meat .... ‘ 
Lean cellar trimmings. es 
Cheek and head meat 
Diaphragm meat 
Gullet meat 
Tongue trimmings 
Leaf, plate, back, 
skinless) 
Other fats 
,. ee 
Lips 
Ears 
Faces 
Plucks 
Chitterlings 
Mess pork . 
Head—tongue 
Edible bones 
Hocks 
Knuckles 
Feet—Bone in 
Feet—boned 
These four 
pound, 
cured 


Edible blood, 


neck. and Jowl 


in or “out. _ ° 
trimmed. . 


closely 


(1) 
similar 


items are one 
ready-to-eat, than 


per gallon 


VEAL (Including Kosher) 

CARCASS OR SIDE—Hide on.... 
CARCASS OR SIDE—Hide off.... 
CULL VEAL ONLY—Hide off 
PRIMAL CUTS 

Hindquarter or hindsaddle 

Forequarter or foresaddle 

Legs 

Loins in) 


(kidney and suet 


Shoulder 
Rib 

BONELESS VEAL 
Carcass (cull only) 
Forequarter (veal roll) . 
Round 
Sirloin strip 
Tenderloin e660 
Regular rib roll 
Shoulder clod . 
Veal trimmings 
Ground veal* 


‘ARIETY MEATS 


Brains 

Fries 

Hearts 
Kidneys 

Livers (whole ) 
Tee ceases 
Sweetbre ads" 
Tongues .... 
Tripe 


MISCELLANEOUS 


Cheek and head 
Gullet meat 
Palate meat .... 


VEAL 
meat 


PRODUCTS 


Suet and other fate 

Edible bones—closely 

*v eal ground from necks, flanks, shanks, 
and miscellaneous veal trimmings. 


fat (all 


cooooo 


> am 
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euts fresh or 
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breasts, 


LAMB AND MUTTON (Including Kosher) 


CARCASS OR SIDE 
style). All weights 
and pluck in, except utility and cull. 

UTILITY and CULL grades only 


(including 


telescoped 
and sexes, wep 


out 





PRIMAL CUTS 


Hindsaddle or hindquarter.................. 5.8 
Foresaddle or forequarter................... 5.4 
Leg 6.0 
Loin—flank on, kidney and suet in......... 5.5 
Hotel rack or rib 7.0 
Chuck (shoulder, neck, shank, and brisket). 5.0 
Yoke, rattle or triangle 5 
Breast and shank (regular stew)........... 3.3 
Bracelet 


BONELBSS LAMB AND MUTTON 


Lean boneless lamb and mutton 
Regular boneless mutton 
Mutton trimmings 

Lamb patties* 


FABRICATED CUTS 


Leg—oven prepared 

Leg—boneless 

Loin—flank on, kidney and suet out 
Loin—flank off, kidney and suet out . 
Loin—boneless, flank on, kidney and suet out. 9. 
Breast and shank (regular stew—bone in). 
Boneless lamb roll 


VARIETY MEATS 


Brains 

Fries 

Hearts 

Kidneys 

Livers (whole) . 
Plucks oust 
Tongues 

Tripe 
Sweetbreads 


MISCELLANEOUS LAMB AND MUTTON 
PRODUCTS 


Head and cheek meat 

Lungs 

Diapbragm meat 

*Lamb ground from necks, flanks, shanks, 
breasts, and miscellaneous lamb trimmings. 

Melts 

Gullet meat 

Caul fat 


SAUSAGE* 
Points 
per Ib. 
DRY SAUSAGE—HARD. All air-dried and not 
cooked unless specified. Finished product 
shrunk at least 25% from weight of fresh 
boneless meat and fat 
Typical items are: Hard cervelat or summer 
sausage, hard salami, B. C., Goteberg, Farmer, 
Holstein, Genoa salami, kosher salami, peperoni, 
capatola (cooked), coppa picante. (cooked), Milan 


*Purchases in units or in packages containing 
five (5) pounds or more (not subdivided into 
packages of less than 5 pounds). 


salami, Sicilian salami, 
bobbio and chorizos. 


SEMI-DRY SAUSAGE. Cooked or partially air- 
dried. Finished product shrunk at least 5% 
from weight of fresh boneless meat and fat. 7.5 
Typical items are: thuringer, cooked salami, 
soft salami, B. C., pork roll, mortadella, Lebanon 
style bologna, mettwurst, muenchener, cervelat 
and kosher salami. 
FRESH, SMOKED, AND COOKED SAUSAGE: 
Group A.—Containing 50% or more materials 
covered by Ration Order 16. Finished prod- 
uct shrunk less than 5% from weight o 
fresh boneless meat, fat and filler......... ~ 6.5 
Typical items are: pork 
bologna, minced sausage, 
sausage and chili. 


Group B.—Containing less than 50% but more 
than 20% of materials covered by Ration 
Order 16 
Typical items are: scrapple, tamales, souse 

head cheese (regardless of meat content). 


CANNED MEATS FOR MILITARY AND 
LEND-LEASE PURCHASES 

CANNED BEEF 

Corned beef 

Corned beef hash 

Dehydrated beef 

Beef—dried and sliced.... 

Roast beef 

Beef tongue 

Chili con 

Meat and vegetable stew... 
CANNED PORK 

Luncheon meat 

Chopped ham 

Ham 

Ham and eggs 

Sliced bacon 

Corned pork 

Pork and soya links 

Pork sausage—bulk 

Pork sausage links 

Cvinya tushonka 

Dehydrated pork 

Pork tongues 

Pork soya segments 

Dry salt slab bacon 

Other slab bacon 


MISCELLANEOUS MEATS 
Meat and vegetable hash 
Vienna sausage 
Commercial potted meats 
Meat food products (00) 
Meat food products (XX) 
Meat food products (RR).. 
Meat product, liver style 
Army field ration, Type ‘‘C,”’ 
Army field ration, Type ‘‘C,”’ 
Army field ration, Type ‘‘C,”’ 


frisses, Easter nola, 


sausage, wieners, 
baked loaves, liver 


Unit M2 
Unit M-3. 


Brains 

Bulk sausage 

Chili con carne 

Deviled ham 

Dried beef 

Hams and picnics (whole 
Luncheon meat 

Meat loaf 

Meat spreads .... 

Pigs feet—bone in...... 
Pigs feet—boned and cutlets 
Potted and deviled meats 
Sausage in oil oses 
Tamales 

Tongue—beef 
Tongue—lamb 
Tongue—pork 

All others 

Tongue—veal . 

Vienna sausage 


The five items listed below, packed in 3-1h and 
larger tin or glass containers, have the following 
point values: 


Chopped ham 
Chopped pork 
Se EE paves nacs 
Spiced luncheon meat. . 
Lunch tongue : 


SECTION B—CHEESE 


Points 

per lb. 

Cheddar* (American) naed ee <cee 

Swiss* coves cewen ane 

All other rationed cheeses*................., ‘8 

*Purchases in bulk units containing more than 

five (5) pounds (not subdivided into units of 5 

pounds or less). For a complete list of cheeses not 
rationed see the regulations. 


SECTION C—FATS AND OILS 
Points 


Butter* ; res 
Lard* (including rendered pork fat) 
Margarine naka Heh 
Salad and cooking oils (1 pint 
Shortening* 

Edible tallow 

Oleo stock 

Oleo oil ... 

Oleo stearine 

Other 
*Purchases in bulk units containing more than 
five (5) pounds (not subdivided into units of 5 
pounds or less). 


1 pound) 





RATIONING INFORMATION FOR THE 


What a Wholesaler Is 


Ration Order 16 officially defines a 
“wholesaler” and “wholesaler establish- 
ment” as follows: 

“Any place (including space in a pub- 
lic warehouse) where a person who 
deals in foods covered by this order 
regularly keeps stocks of those foods 
for sale or transfer (other than a pri- 
mary distributor), is a wholesale estab- 
lishment, if 50 per cent or more of 
those stocks are transferred from there 
directly to persons other than con- 
sumers. However, if he keeps the 
stocks which are not transferred to con- 
sumers, just to supply his own estab- 
lishments, it is a wholesale establish- 
ment only if it supplies: (1) At least 
one of his wholesale establishments; or 
(2) at least four of his retail establish- 
ments. Any person who has a wholesale 
establishment is a wholesaler, as to 
that establishment.” 


What a Wholesaler Does 


1) Wholesalers are required to reg- 
ister during the 12-day period May 
3-14, 1943. As part of his registration 
a wholesaler is required to furnish this 
information: (a) point inventory as of 
the close of business May 1, which in- 
cluded point value of his inventory and 
points available as of that time; and 


Page 12 


(b) sales during the week of April 25- 
May 1. Registration is to be made on 
OPA Form R-1602. All registrations 
must be filed in duplicate. 


2) Wholesalers are required by Order 
16 to handle their ration currency 
through a ration bank account, to be 
opened on or after March 29. Only one 
account will be needed to handle all 
foods covered by Ration Order 16. If 
he has more than one wholesale estab- 
lishment and they are registered, or are 
to be registered separately, he must 
open a separate account for each. If 
they are registered, or are to be reg- 
istered, together, he may open one ac- 
count for all, or a separate account for 
each or for any group of them, but 
all must have an account. 


3) To establish a working capital of 
points in the ration bank account, a 
wholesaler deposits all ration currency 
received from sales and transfers, and 
in addition, may deposit one “credit 
authorization.” 


4) If, before May 1, 1943, a whole- 
saler does not have sufficient points, he 
deposits in his ration bank account a 
credit authorization on OPA Form 
R-1608 for the number of the points 
he needs up to a maximum provided in 
the Order. In computing the maximum 
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WHOLESALER 


amount of his credit authorization, a 
wholesaler selects any week from Janu- 
ary 3, 1943, to April 3, 1943, and ascer- 
tains the poundage of products covered 
by the Order sold during the week he 
selects. This computation is broken 
down into two parts: (a) The wholesaler 
finds the total number of pounds of 
meat (excluding canned meat) sold dur- 
ing the week selected, and multiplies 
this by a factor (see page 8) to be 
supplied him by OPA; and (b) he finds 
the total number of pounds of all other 
foods covered by the order (including 
canned meats) sold during the same 
week, and multiplies this poundage by 
a factor to be supplied by OPA. The 
maximum number of points for which 4 
credit authorization may be deposited 
is the sum of these two findings. 

5) Recognizing that wholesalers may 
suffer losses in inventory in certain meats 
and rationed cheeses because of shrink- 
age OPA has made provision for whole- 
salers to recapture this loss by period 
ically applying for a shrinkage allow- 
ance. This application is to be made on 
OPA Form R-315 to the board with 
which he is registered. Wholesalers may 
apply for shrinkage allowances in meat 
(except canned meat) and cheese at any 
time within one month after each three 

(Continued on page 14.) 
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MAL TABLE OF CONSUMER POINT VALUES FOR MEAT, FATS, FISH, AND CHEESE 


Points 


COMMODITY oie 


Points Points 
per Ib. COMMODITY per Ib. 


Points 
per Ib. COMMODITY ~— x COMMODITY 














BEEF 


LAMB-— 


PORK 


S88 8M 999909 > P 9909 MIS? | ag my 
eeeseeeeeo so 


VARIETY MEATS 


Brains. _ ._ 
Hearts ___. 
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Sirloin Steak or Chops_______ 
ROASTS 

Rump and Sirloin—bone in__- 
Rump and Sirloin- -boneless__ 


bone in 
— Heel Meat- -bone- 
Ground Veal and Patties— 
veal ground from necks, 
flanks, shanks, breasts, 
and miscellaneous veal 
trimmings. _ _ ___...--- 


VARIETY MEATS 











- MUTTON 
STEAKS AND CHOPS 


STEAKS AND CHOPS 


Si 
Yoke Rattle. or Triangle— 
Ce 
Yoke, Rattle or Triangle— 
Chuck or Shoulder, square 
cut—bone in _____ 


Chuck or Shoulder square-— 
cut—boneless _ 


Bacon—slab or piece, rind on_ 
Bacon—-slab or piece. rind off 

















READY-TO- 
EAT MEATS 


COOKED, BOILED, BAKED, 
AND BARBECUED 


Dried Beef 
Ham—bone in, whole or half__ 
Ham—bone in, slices. __ 
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natural cheeses and prod- 
ucts containing 30 percent 
or more by weight of natu- 
— ral cheeses. 














Italian (all hard varieties) the 





Greek (all hard varieties) _ 
Process Cheese... ...._. 


Cheese Foods... 


F list of 
Soe ts 
Regulations.) 














—_ . | 
“Tieept purchases in bulk units containing more than five (5) pounds (not subdivided into units of 5 pounds or less). For such purchases see Official Table of Trade Point Values. 


OFFICIAL TABLE OF CONSUMER POINT VALUES FOR KOSHER MEATS 


BEEF 
Points shanks, 
RIB per Ib. ce 


fa 
Steaks or roast 
Top rib—b) 
Tnb—ahert nt Brains 
UCK 


Head meat 


nrak Or roast—bone in... 
or roast—boneless 
, = or roast... 
. ; Bot roast 
mee uck—bone 
eek—bone! 
Breast ad 


Ox tails 
Sweetbreads 
Suet and fats 
Tongues 
Tripe 


FORESADDLE 


HAMBURGER—RBeef ground from necks, 
briskets, 


plates, 
VARIETY MEATS 


EEE. cocevccceseesccscevssveceeces 


GROUND VEAL AND PATTIES 
and mis- Veal ground from 
breasts, and 
trimmings 
VARIETY MEATS 

Brains 
Cheek meat . 


necks, shanks, 


Sweetbreads 
Tongues 


FORESADDLE 


PLATE 
Plate 


—boneless 


fank (top and navel) bon 
» i ** 
iene tank {top an8 navel) boneless. 


Breast—bone ir 


Shoulder—full blade and shank.......5 


Shoulder chops—bone in 
Shoulder veal or clod—boneless 
Shank—bone in 
Shank—boneless 

Back—rib and chuc 
ist cut chops—5 ribs 
2d cut chops—7 ribs 


Rib—chops and roasts 

Rattle—bone in ” 
Breast and shank—bone in 
Thin breast—bone in..............8 
Thick breast and shank—bone in.. 
Thick breast (boneless) and shank. .! 
Shank—bone in 4 
Shank—boneless 
Square-cut chuck—bone in 


Shoulder chops—rib bone 
Neck—bone in .......... 
LAMB PATTIES 


Lamb ground from necks, shanks, 
breasts, and miscellaneous lamb 
trimmings .... : ot’. cen 

VARIETY MEATS 


Brains 
Heads 


SAUSAGE 
DRY SAUSAGE—Hard: 
is dry salami 
SEMI-DRY SAUSAGE—Typical item is 
soft salami 8 
ALL OTHERS—Typical items are wien- 
ers, bologna, and knockwurst 
READY-TO-EAT MEATS 
CORNED BEEF onc cccoonensaee 8 
PASTRAMI 








Information for Wholesaler 


(Continued from page 12.) 
month period beginning April 1, 1943, 
during which he incurred the loss. 

6) In paying points a _ wholesaler 
may give them up only in the form of 
a ration check drawn on his ration bank 
account. In accepting them, however, 
a wholesaler may take points in the 
form of stamps, certificates or ration 
checks. Stamps may not be accepted 
from a person who received them more 
than 10 days after the last day on 
which they were good for use by con- 
sumers. Certificates may not be ac- 
cepted from transferees more than 10 
days after the date shown on the face. 


























































































































7) Points must be transferred at or 
before the time the goods are trans- 
ferred except a wholesaler may make 


arrangement to have a common carrier 


get the points for him at the time of 
actual delivery. The same holds true for 
a wholesaler receiving a shipment from 
a packer. If the person to whom the 
shipment is consigned is not present 
on delivery, the points must be given up 
no more than 72 hours after the de- 
livery. 

8) Records which a wholesaler is re- 
quired to keep are few, and will neces- 
sitate but little additional bookkeeping. 
First, he must keep at his establish- 
ment a copy of his registration. Sec- 
ondly, at the time of any change in 

















Check these VOTATOR 
Advantages before You Buy 
New Lard making Equipment! 
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NOTE! 
Investigate Votator for 
CHILLING EGGS! 


™WOTATOR 


TRADE MARK REG. U. S. PAT. OFF. 


A CONTINUOUS, CLOSED LARD MAKING UNIT 





THE SANITARY WAY OF MAKING BETTER LARD AT A LOWER COST 











point value of any item of food covered 
by the order, a wholesaler must make 
a record of the amount in pounds of that 
item which he has in inventory. Third 
a wholesaler must keep a record of his 
sales or transfers of foods covered by 
the Order from April 25, 1943, to May 
1, 1943, inclusive. 


9) From April 25 through May 1 
wholesalers keep record of sales and 
transfers for this period; on May 1 
wholesalers take point inventory at 
close of business, and from May 3 
through May 14, wholesalers register 
with War Price and Rationing Boards; 
compute allowable inventory; adjust 
May 1 net point inventory to allowable 
inventory. 


Allowable Inventory 


For a clear understanding of allow- 
able inventory and the May 1 point in- 
ventory, it is necessary to make a clear 


| distinction between the two. Allowable 


inventory is based on the sales and 


| transfers during the week of April 25- 
| May 1, 1943, multiplied by a factor to 


be announced by OPA. The resulting 
number represents the total working 
capital of points granted a wholesaler 
by OPA to carry on his business. 

The May 1 point inventory, on the 
other hand, represents the total point 
value of foods on hand, and points a 
wholesaler has to get foods. 

To compute allowable inventory a 
wholesaler will find the total poundage 
in each of three groups of food sold 
during the week of April 25—May 1, 
1943. The three groups of foods are: 
(1) fresh and frozen meats; (2) canned 
meat and fish, lard, shortening, and 
salad and cooking oils; and (3) all other 
foods covered by the Meat and Fats 
program, including rationed cheese, 
butter, margarine, sausage, and types 
of meat not described in (1) and (2). 

The number of pounds sold in each 
of these three groups is multiplied by 
a factor to be announced later by OPA. 


| The figures resulting from the multipli- 


cation are added and become the whole- 


| salers’ allowable inventory stated in 
| points. 


| three-fourths of U. S. locker plant 
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Wholesalers must not include in this 
computation foods exchanged, foods 
transferred from one to another of his 
wholesale establishments, or foods 
transferred to any other wholesale 
establishment. 


LOCKER FOODS UNRATIONED 


Meat rationing regulations place no 
restrictions on food that farm fa 
and other consumers now have store 
in frozen food lockers, OPA stated this 
week. The total amount of peris 
food stored in lockers in private homes, 
on farms, and in commercial plants, 
OPA officials said, is toe small to > 
tify the inconvenience it would cause 
to have this food declared, or to place 
legal restrictions on its use. ee 

about — ; 


It was also pointed out that 


LS 


tiviliel 





3'/, Billion Pounds of Meat for Our Allies 


And that is only about 15% of the estimated 
total required this year to feed our Fighting 
Men, our Allies and our Civilian population. 
Truly the U. S. is helping feed the world! 
Proper cutting and mixing, important steps 
in the preparation of many meat products, are 
the functions of Hottmann Mixers. Many of 
the machines we built years ago are still doing 
their bit in war production, efficiently and 


economically ...allare helping produce foods 
that are as essential in the war effort as guns 
and ammunition. 


Hottmann plant facilities are being utilized 
100% in war work, but Hottmann experience 
and knowledge in the design of cutting and 
mixing equipment are still available. Perhaps 
we can help you in planning to meet post-war 
conditions. Consultation is invited. 





THE HOTTMANN MACHINE COMPANY 
3325-47 East Allen Street 


* Philadelphia, Penna. 








pacity is used by farmers for storing Advertising a Valued Opening the sessions, W. B. Lewis 
































food produced for their own use. For en rea assistant director of domesti 

. purposes of the rationing program, Aid in Rationing and tions, OWI, emphasized that anand 
frozen farm meat is handled just like Black Market Battle ‘°t#™P program for rationing of meat 
farm-produced meat that is canned, or cheese and butter, which goes into ef. 
dried, smoked, or stored in any other Continuing a campaign launched re- fect March 29, is the first attengt js 








way—that is, it is not rationed for cently in New York to obtain coopera- ration perishables. Advertising can pj 
home consumption. According to OPA, tion of key food advertisers of the na- a powerful role in stamping out blay 
there are approximately 4,600 commer- tion in educating consumers on various markets by carrying the message of 
cial locker plants in the U. S., most of government programs, in this case ra- meat control to consumer, dealer oad 
them in small towns. These plants have tioning of meat, cheese, butter and other _ slaughterer, Lewjs declared. 

an average capacity of over 300 lockers, fats and oils, and in combating the 
each of which could hold about 200 Ibs. black market in meat, the OPA, De- 
of food. Almost half the food in these partment of Agriculture and OWI con- 
lockers consists of fruits and vegetables, ducted a meeting at Chicago this week 
as well as poultry, fish, and game, ac- with several hundred food manufactur- 
cording to information supplied by the ers and wholesale and retail groups, and 
Office of Price Administration. their advertising representatives. 



































Barton Cummings, campaign man. 
ager of the OPA, showed a slide film 
explaining the working of the red stamp 
rationing program, and told the adver. 
tisers what they could do to help in 
making the plan a success. 

The need of cooperation by the adver. 
tisers in the meat rationing program 
and the war on black markets was 
stressed by Paul West, vice chairman 
of the Advertising Council and presi- 
dent of the Association of National Ad- 
vertisers. West told of what had al- 
ready been accomplished by the Council 
group on meat rationing and black mar- 
kets, in cooperation with the OWI. 
James Weber, advertising manager of 
Armour and Company, is associate ¢o- 
ordinator of the Advertising Council 
group, and is assisted by the Leo Burn- 

ett Co. and J. Walter Thompson & Co. 
Norman Draper, director of public 
| relations of the American Meat Insti- 
tute, and R. C. Pollock, general manager 
of the National Live Stock and Meat 
Board, described briefly their programs 
for meeting the meat problem. 












































When every cut of meat 
must be marked 





































































| Chester Davis Named to 
Food Administration Post 


President Roosevelt has created a 
new agency to facilitate the administra- 
tion of food production and distribution 
and has appointed Chester C. Davis as 
| food administrator. Mr. Davis, at one 
time head of the AAA, is president of 
the Federal Reserve Bank of St. Louis. 

President Roosevelt established the 
new farm agency within the Depart- 
ment of Agriculture as the “Adminis- 
tration of Food Production and Distri- 
bution.” It was announced that all food 
production and distribution activities 
would be centered in the new agency, 
including the AAA and food distribu- 
tion powers and farm labor recruitment 



















CERTIFIED 
MEAT BRANDING 
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For years leading packing concerns have recognized the outstanding quality of 
Justrite Certified Meat Branding Ink . . . guaranteed to conform to U. S. Department 
of Agriculture specifications. It is equally effective used with rubber or metal dies. 
Through a secret process we have perfected refinements making this ink non-cak- 



































ing, quick drying, brilliant in color, and yet meets all rigid requirements of the De- activities transferred from the WPB 
partment of Agriculture. Each bottle is guaranteed by one of the country’s leading and the WMC. 

ink —— —the Louis Melind Company, manufacturers of commercial inks Mr. Davis was born on a farm in 
since : I in 1887. He later attended Grin- 
Justrite Meat Branding Ink is offered in popular Purple and Brown. For trade marking ey coll eg a‘. Whe Aang Ge aa Peek was 








meat the following additional colors are offered: Red-Blue-Green. ] 
This and similar Justrite products are available through your local Rubber Stamp placed at the head of the old AAA eary 


i ; : ; : in the New Deal regime, Mr. Davis was 
oo — For his name, write Louis Melind Company, 362 W. brought into the Department éf Agri 


culture. He later came to head the 
and was released in 1936 when the Sv- 
preme Court outlawed that agency. 
































The payroll allocation plan builds @ 
sound bond program for your employes. 
Thousands of firms are participating: 
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MEAT TRAIL 








ersonalities and Fivents 


yf the W eek 


H. M. Shulman, general manager, 
Hammond Standish Co., Detroit, Mich., 
yisited the Chicago office of THE Na- 
TIONAL PROVISIONER this week while in 
the city to attend business meetings. 
Other visitors of the week included 
Joseph Pepper, partner in the Pepper 
Packing & Provision Co., Denver, and 
“Ronnie” Marks of Enterprise, Inc., 
Dallas. 

Joseph P. Healy, Baltimore, Md., man- 
ager for Swift & Company, and Wil- 
liam F. Schluderberg, president, Wm. 
Schluderberg, T. J. Kurdle Co., Balti- 
more, are among the members of the 
Maryland committee of the National 
Committee for Economic Development, 
which is endeavoring to stimulate and 
guide commercial and industrial plan- 
ning for the postwar period. 

This year’s Red Cross drive netted 
$6,651.27 at the John Morrell and Co. 
plant and offices in Sioux Falls, S. D., 
it is stated in a report issued recently 
by R. T. Foster, assistant manager. 

The Kingan Rifle & Pistol club of 
Kingan & Co., Indianapolis, Ind., re- 
cently graduated its first civilian class 
in the handling and firing of small arms 
at the Kingan indoor range. Herb 
Marsh, president of the club, said a 
number of the students showed that 
they had really learned how to handle 
a rifle in the 12-hour National Rifle 
Association course. 

Farmers around Wenatvehee, Wash., 
were allowed a special open hunting 
season recently by the state game de- 
partment, on marauding and starving 
deer which were damaging their or- 
chards and hay. 

Walter H. Bristol, proprietor of the 
Bristol Packing Co., Lewiston, Idaho., 
Principal supplier of meat for the twin 
cities of Lewiston and Clarkston, Wash., 
announces that his meat firm will go 
out of business as soon as its present 
supply of meat is exhausted. 

B. Gissel, general manager, Wilson & 
Co., New York plant, is vacationing in 
Florida. 

E. G. Biederback, formerly with Swift 
& Company at Grand Rapids, Mich., 
=. ~ n transferred to the East as 
ook — :¥ superintendent, suc- 
re ll 4 Smyth, who has been 

© the home plant at Chi- 
cago. 

Walter C. Graff, 68, well known meat 
Try: died in a Dennison, Ohio, hospi- 
‘ ~hrowpag Sep two-year illness. He is 

y his widow and two children. 
btn, halt of Buffalo’s 429 retail 
Shops were closed recently, 








NOW IT’S ARMY ORDERS 


Corp. Frank Loftis, on leave from the 
order department of Armour and Com- 
pany, Pittsburgh, Pa., studies announce- 
ments on the training camp bulletin board 
at New Cumberland, Pa., before taking 
charge of soldiers’ drills. (Purdy Pix.) 





Frank B. Fells, president of the Retail 
Meat Dealers’ Association of Western 
New York estimated. He declared that 
only a few of the shops will be able to 
keep open more than ihree or four days 
out of the week. 

Woodfine Smith, 69, for many years 
a prominent livestock dealer at Bakers- 
field, Cal., died recently. He leaves his 
widow, Mrs. Lorena Smith; one daugh- 
ter, Mrs. Vonda Edwards of Los An- 
geles; three sons, Robert, Henry and 
Frank. 

Oscar G. Mayer, president, G. A. Al- 
thaus, vice president, and other em- 
ployes of Oscar Mayer & Co., Chicago, 
were interviewed on the “Chicago at 
Work” radio program on March-:21 over 
Station WAAF. 

Thomas Henry English, 55, a veteran 
of the first World War, for 26 years a 
salesman associated with Swift Canadi- 
an Co., Limited, died recently following 
an illness of seven weeks. 

An addition to the slaughterhouse of 
the Paulson Packing Co., Los Angeles, 
Calif., is being erected at a cost of ap- 
proximately $1,000. 

Louis S. Dennig will return to St. 
Louis March 29 as manager of the St. 
Louis Independent Packing Co. He will 
sueceed E. T. Rainey, who goes to So. 
Omaha, Nebraska, as manager there. 
After receiving his early education in 
St. Louis, he began working with the 
St. Louis Independent Packing Co., then 
owned by his father and the Bischoff 
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family. Mr. Dennig held various posi- 
tions with the company, and in 1931 
when Swift & Company acquired the 
plant was made manager of the pro- 
vision department. In January, 1940, 
he left St. Louis for San Antonio, Tex., 
serving two years as plant manager. 

A 20-year-old soldier, A.W.O.L. from 
Camp Campbell, Ky., was recently 
charged with the theft of a Neuhoff 
Packing Co. truck containing eight tons 
of dressed beef in Nashville, Tenn. He 
was reportedly a former employe of 
one of the larger meat packing firms 
in Chicago. 

Thomas Coughlin and Leo O’Malley 
of the Ottumwa plant of John Morrell & 
Co., have completed 50 years of service 
in the meat industry. Among the firm’s 
new quarter-century veterans are Wil- 
liam A. Jones of Ottumwa and David A. 
Davidson, Liverpool, England. 

John F. McCoy, 88, former wholesale 
meat dealer in Lowell, Mass., died on 
March 9 in Watertown, Mass. He was 
a native of Quebec, Canada, 

The will of Ernst Freund, 93-year-old 
retired Cincinnati meat packer, who 
died February 26, was filed recently in 
that city. It disposes of an estate esti- 
mated at $60,000, of which $50,000 is 
in personalty. Miss Emma Freund, his 
daughter, was named executrix. 

Four girls of the Chicago plant of 
Wilson & Co. recently participated in a 
spelling bee contest over radio station 
WGN, matched against four enlisted 
men of the Chicago Quartermaster 
Depot. The soldier boys emerged tri- 
umphant. 

Mayor La Guardia announced in a re- 
cent broadcast that meatless Tuesdays 
in New York City restaurants will be 
optional for a trial period of 30 days 
or longer after meat rationing goes into 
effect. 

Burglars recently broke into Swift & 
Company’s branch house at Salem, 
Mass., and walked off with 32 lbs. of 
butter, 24 lbs. of bacon and 11 hams. 

Harry N. Berger, 53, business repre- 
sentative of the Meat Cutters Union, 
Local 546, Chicago, for 15 years, died 
recently after an illness of four months. 

Pilot officer Newman Blackburn Burt, 
24, former employe of Swift & Com- 
pany’s So. St. Paul plant, has been killed 
in action. He was buried in Hadding- 
ton cemetery, East Lothian, Scotland. 

William H. Leaver, vice president and 
treasurer of the Great Lakes Stamp 
and Manufacturing Company, Chicago, 
manufacturers of branding and mark- 
ing equipment, passed away on Satur- 
day, March 20. The funeral was held on 
Wednesday, March 24, at Chicago. Mr. 
Leaver had a wide circle of friends and 
acquaintances throughout the meat 
packing industry and was well known 
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Sam solve HIS cold 
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“for his development work in branding 
and marking equipment. He is survived 
by his wife and daughter. 

The annual meeting of the National 
Independent Meat Packers Association 
will take place in Chicago on April 28 
and 29, it was announced this week. 
The hotel at which the meetings are to 
be held is not yet announced. 


William F. Pierce, 73, a retired sales- 
man, died recently at his home in Cam- 
bridge, Mass., after a long illness. Mr. 
Pierce was formerly associated with 
L. Kemp and Sons of Cambridge, manu- 
facturers of laundry soap, and remained 
with the company when it merged with 
the Consolidated Rendering Co. 


L. A. Rosier, an employe at Armour 
& Company’s Spokane, Wash., plant, 
on April 1 will celebrate his fortieth 
anniversary of packinghouse employ- 
ment. He can recall such pioneers of 
the meat industry in the Northwest as 
Tom Carstens, James Henry and Charles 
Bruhn. Mr. Rosier has been associated 
with Armour & Company since 1919. 


Max W. Babb, 68, chairman of the 
board of the Allis-Chalmers Mfg. Co., 
Milwaukee, died recently after an ill- 
ness of several weeks. Mr. Babb had 
been board chairman since January, 
1942, and the company’s president for 
ten years prior to that. 

Speaking at a community meeting 
in Pittsburgh, Pa., A. J. Reider, public 
relations representative of a major 
meat packing company, discussed “Meat 
as an Aid to Health,” Mr. Reider showed 
various cuts of meat and explained their 
preparation for the table. 


Louis E. Palmer, formerly affiliated 
with the Estherville Packing Co., is now 
in business for himself. He is the owner 
of the newly established Palmer Pack- 
ing Co., Albuquerque, N. M., located on 
W. Candelarias rd. 

More than 12,000 Wilson & Co. plant 
workers with a year or more of contin- 
uous service will be granted vacations 
with pay in 1943, it is announced. Work- 
ers having from one to five years of 
service will receive one week and those 
with five or more years will be given 
two weeks. Women workers with 15 or 
more years of continuous service, and 
men whose service extends 20 years or 
more will receive three weeks. 


The Dallas City Packing Co., Dallas, 
Tex., was sold at a recent court auction 
to Mrs. Loretta Peterman, already own- 
os 50 per cent of the stock, for $30,- 


Gov. Harry F. Kelly of Michigan re- 
cently announced the appointment of 
Carl Lasher, president of the H. A. 
Smith Packing Co., Port Huron, Mich., 
to the state bridge commission for a 
six-year term. Mr. Lasher succeeds 
Varnum B. Steinbaugh of East Lansing, 
Mich. 

A contract has been awarded for con- 
struction of a new packing plant at 
Reedley, Calif., for the Nash De Camp 
— + phage building will cover 
$22,000. y 80 feet and will cost 


he ever-increasing wartime demands 


UNITED NATIONS REPRESENTATIVES TRY DEHYDRATED FOODS 


Jesse Jones, U. S. Secretary of Commerce, samples dehydrated foods offered by William 
A. Denissen of Swift & Company, chef supervisor of lend-lease luncheon staged recently 
in Washington. The distinguished onlookers are (1. to r.) Maxim Litvinov, Russian 
ambassador, Edward R. Stettinius, jr., lend-lease administrator, T. V. Soong, Chinese 
foreign minister, and Lord Halifax, British ambassador. Dehydrated foods served at the 
luncheon included Swift’s Premium beef and pork loaf, soybean puree, cranberries, 
mashed potatoes, carrots, cabbage, beet salad, field ration biscuit, margarine, egg custard 
made from dried eggs, cheese and milk. 





for food, and the continued drain of 
manpower have forced Oscar Mayer & 





Rainey Succeeds Barr as 
Swift Manager at Omaha 


Swift & Company has announced the 
appointment of Eugene T. Rainey as 
manager of its plant at So. Omaha, 
Nebr., succeeding Lester O. Barr, who is 
scheduled to retire early in April after 
44 years of service. Mr. Rainey has 
been manager of the St. Louis Inde- 
pendent Packing Company since 1934. 

He entered the Swift organization in 
1902 at Kansas City. In April, 1917, he 
enlisted in the Army and served in 
France in 1918, rising to the rank of 
captain. After the war, Rainey became 
a Swift hog buyer at Kansas City in 
August, 1921, subsequently serving as 
plant manager at Watertown, S.D., 
Winona, Minn., Evansville, Ind., E. St. 
Louis and St. Louis. Mr. Barr joined 
the Swift organization at Kansas City 
in 1899, subsequently serving at E. St. 
Louis and Chicago and returning to 
Kansas City in 1907. In 1912 he became 
general manager of the Swift Canadian 
Co., Ltd., Winnipeg, Canada, and in 1919 
joined the Swift International Co. with+ 
headquarters in Buenos Aires in the 
capacity of director and general man- 
ager of several plants operating 
throughout the Argentine. Returning to 
the U. S. in 1928, he was made general 
manager of the Omaha plant. 
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Co., Madison, Wis., to replace numerous 
men with women workers. At present, 
about one-third of the company’s em- 
ployes are women doing work formerly 
done by men. 

New Jersey plants of Swift & Com- 
pany and Armour and Company were 
among the group winners in the fif- 
teenth annual statewide interplant 
safety contest, which was conducted 
during the last quarter of 1942 under 
sponsorship of the state department of 
labor. Winners of certificates for perfect 
safety records during the competition 
included the plant of J. Eavenson & 
Sons, which is a division of Wilson & 
Company. 

Richard Fried, Fried & Reineman 
Packing Co., Pittsburgh, has been ap- 
pointed a member of the Fuel main- 
tenance group operating in Pittsburgh 
under the Office of Defense Transporta- 
tion to plan the pooling of truck parts. 


The Swift & Company branch unit 
at Cumberland, Md., was swept by fire 
on March 11. Fire authorities estimated 
the loss in meat, lard, and other prod- 
ucts and damage to the plant at ap- 
proximately $50,000. 


An excited truck driver dashed into 
the Chicago dog pound early this week 
and laid claim to a most distinguished 
guest—a 300-lb. Hampshire hog. The 
animal had been captured after escap- 
ing from a marketbound truck, and 
had surrendered to police after a short 
chase. 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
teel Knives, Silent Cut- 

Parts for 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 








New Grants Authorized 
by Nutrition Foundation 


The Nutrition Foundation, Inc., has 
authorized grants totalling $148,550.00 
for the coming year, George A. Sloan, 
president, announced following a meet- 
ing of the board of trustees in New 
York City. The grants followed recom- 
mendations made by the foundation’s 
scientific advisory committee. They in- 
clude $110,700 for the renewal of 28 
projects supported by the foundation 
during 1942 and $37,850 for 15 new re- 
search projects. 


Mr. Sloan indicated that $316,000 in 
research grants to 40 universities have 
been made by the Nutrition Foundation, 
Inc., since its organization meeting a 
year ago. Dr. Charles Glen King, sci- 
entific director of the foundation, re- 
ported to the board that projects under- 
taken in 1942 have already brought 
results which may have an important 
bearing on the food problems of both 
civilians and the armed forces. 

Among the more important studies in 
which progress has been made, Dr. King 
said, is one bearing on the human re- 
quirements of amino acids, which occur 
in such foods as milk, meat, eggs and 
fish. “Research work carried on by Dr. 
W. C. Rose of the University of Illinois 
is giving the world for the first time a 
clear picture of the human requirements 
of protein, in terms of their amino acids, 
the ‘building blocks’ which go to make 
up the proteins, as in meat, milk, fish 
and eggs,” Dr. King said. 


New Protein Research 


“Dr. Rose’s work is progressing rap- 
idly and will constitute one of the major 
landmarks in the development of the 
science of nutrition. The amino acids, 
or protein fragments, are as important 
as vitamins, yet up to the present we 
have known too little of the human re- 
quirements of these acids. 


“Everyone familiar with the present 
world-wide critical situation with regard 
to the available supply of proteins will 
be able to see how important the dis- 
coveries of Dr. Rose may be to the bet- 
terment of mankind—for they promise 
to provide an entirely new picture of 
what the needs are for efficient feeding 
of the human body through the more 
scientific use of these proteins which are 
available to us. 


“Coincident with Dr. Rose’s work 
showing specific amino acids to be essen- 
tial in human nutrition, Dr. Vincent 
du Vigneaud at Cornell Medical College 
has clarified some of the important 
functions of amino acid in the human 
body, following earlier studies on the 
effects of these same acids on experi- 
mental animals. 


“Dr. du Vigneaud’s work shows, for 
example, that one of the amino acids 
plays a major role in the functioning of 
the liver, kidney and muscles. In addi- 
tion it is thought to have a bearing on 
the normal protection of the body 
against chemical poisoning and disease.” 


Dr. King reported that a number of 
other studies, undertaken with the sup- 


cellent progress, such as on the Pp oe 


of supplying suitable fats to the armed 
forces in all sections of the world, on 
nutrition problems relating to aviation 
and desert warfare, and on the effect of 
extremes of environment upon nutri- 
tional requirements, all of which are 
followed in close cooperation with the 
respective government officials in the 
Quartermaster Corps, the Surgeon Gen. 
eral’s office, and the Department of 
Agriculture. 


port of the foundation, are maki 


Ickes Has 5-Year Plan 
to Boost Meat Output 


A five-year food program prepared 
by six Interior Department bureaus to 
increase the production of meat, fish, 
dairy products, beans, and potatoes has 
been submitted to Food Administrator 
Claude R. Wickard by Secretary of the 
Interior Harold L. Ickes. Secretary 
Ickes estimated that the program in 
the five-year period would provide food 
enough to feed 10 million persons for 
a year, assuming its immediate adop- 
tion and adequate supplies of man- 
power, materials and money. The origi- 
nating agencies are prepared to under- 
take all or any parts of the program 
to the extent they are enabled to do so 
under wartime conditions. 


On the basis of adequate supplies of 
critical materials, manpower, including 
construction labor, and other production 
requirements, the combined proposals 
estimate increased contributions to the 
world food pool aggregating in five 
years 1% billion lbs. of meat, 1% billion 
lbs. of fish, 11 billion lbs. of milk, almost 
a billion lbs. of beans, and more than 
100 million bus. of potatoes. 

Brief summaries of the proposals in- 
volving livestock and meat follow: 


GRAZING SERVICE: 1) Readjust 
the numbers of cattle and sheep to full 
carrying capacity of the 142 million 
acres of range within the federal graz- 
ing districts, with some adjustments up 
and some down, averaging an over-all 
increase in stocking estimated at 10 
per cent. 2) Intensify the range im- 
provement program to yield larger crops 
and heavier weights of calves and 
lambs. 3) Divert to meat production 
100,000 excess horses and additional 
thousands of game animals on the 
federal range. 


GENERAL LAND OFFICE: 1) In- 
crease the livestock carrying capacity 
on 40 million acres of public lands out 
side of grazing districts by accelerating 
its programs of range development and 
leasing to secure controlled grazing. 
2) Foster the expansion of com 
fertilizer production from the larg 
potash and phosphate reserves on the 
public domain. 


OFFICE OF INDIAN AFFAIRS: 
2) Increase the quality and 
weight of livestock on 33 million acres 
of Indian range by fostering imp 
management practices and better cm 
trol of predatory animals. 
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An Overall Program for Solving 
Wartime Meat Problems— 


Be giving you the details of 


Everyone in the meat industry should 
read this significant proposal for the 
solution of the industry’s wartime 
problems which was developed by a 
committee of the American Meat In- 
stitute. It was delivered last weekend 
to the Office of Economic Stabiliza- 
tion and its director, James F. Byrnes, 
through his agricultural adviser, Mar- 
vin Jones, as well as to Price Admin- 
istrator Prentiss Brown and Secretary 
of Agriculture Claude R. Wickard. 


The industry study developed into a 
search for a means of accomplishing 
this. 


a study that our industry has 
made concerning wartime meat 
roblems, it seems proper that we 
should first give you the approach that 
was used in arriving at our conclusions. 
The board of directors of the Ameri- 
can Meat Institute, on February 23, 
appointed a committee to study the 
wartime industry problems in order 
that proper recommendations might be 
made to appropriate government offi- 
cials. This committee was given au- 
thority to call in the best brains of 
the industry and use all of the facili- 
ties of the industry to arrive at logical 
conclusions. 

The committee put out a total of 55 
assignments to 22 different commit- 
tees, those committees being made up 
of more than 200 of the best qualified 
men in their respective lines, represent- 
ing all segments of the industry. Some 
of these committees stayed in session 
practically continuously for from one 
to three weeks in the development of 
their part of the program. We believe 
that it is the most complete and the 
most exhaustive study that has ever 
been attempted by our industry and it 
is our purpose now to outline to you 
their findings. 

By far the most important conclusion 
that was substantiated repeatedly in 
the course of this industry investigation 
was the lack of balance between the 
total demand for meat and the supply 
of meat available at prevailing con- 
trolled prices. This lack of balance con- 
stitutes the basic difficulty with which 
both the industry and the government 
is confronted in coping with the acute 
national meat problem. The enlarged 
demand resulting from the substantial 
needs of all federal agencies and the 
sharply increased consumer buying 
power far outstrips the available supply 
at prevailing controlled prices. This is 
the principal cause for the existing dis- 
location. 

_ If measures can be devised for bring- 
ing the total demand for meat in proper 
balance with the total supply avail- 
able, a situation would exist roughly 
comparable with the economic condi- 


What Control of Total Demand Involves 


Since there is not enough meat to go 
around, the government must decide to 
what extent civilian demand for meat 
shall be restricted in order to free meat 
for government agencies. This decision, 
however, must be made with regard to 
the following principles: 

1) Needs of the armed forces must 
come first, hence a relatively rigid quan- 
tity will be required. They must have 
what they need when they need it, there- 
fore, the requirements of the armed 
forces must be determined in advance 
not only in order that the quantity may 
be known but also in order to control 
properly the other elements of total 
demand. 

We do not mean to imply that it must 
necessarily follow that the same con- 
stant supply must be purchased each 
week because the supply of livestock 
available does not always run constant. 
It is necessary that the armed forces 
buy increased amounts of meats when 
slaughter is large if meat produced is 
of the type that can be stored in order 





that they may always have a suitable 
backlog of supply and also relieve 
pressure on civilian supply in seasons 
of shortage of livestock receipts. We 
recognize that our armed forces must 
come first and they must have first 
preference. 

2) A relatively fixed quantity will be 
needed to meet the controlled demand 
of civilian population. The quantity re- 
quired must be determined in advance 
and a continuous flow of this meat must 
be assured. 

Control of civilian demand represents 
a special problem because the methods 
used not only must restrict the quantity 
of meat flowing into civilian channels, 
but also must divide that meat equitably 
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tions under which this industry normal- 
ly functioned in the past. Unless and 
until this restoration of balance be- 
tween demand and supply is achieved, 
maldistribution of meat, inequities be- 
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try, heavy financial losses within the 
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- artificial controls will be 


New Food Distribution Order No. 27 of U. S. 
Dept. of Agriculture, Food Distribution Ad- 
ministration, requires as of April 1, 1943, 
that all wholesale cuts of meat be marked 
with esteblishment or permit numbers. Al/ 
marking needs are effectively satisfied with 
GREAT LAKES equipment! 


Great Lakes Violet ink (meets all requirements) $1 


quart. Heavy-duty stam 
amy teh end gad tetany. Bow delay! 





The National Provisioner—March 27, 1943 


)»$ 
= $1.50 each. Order ONLY 4.95 EA. (7 CHARACTERS) 


GREAT LAKES STAMPsMFG. CO., we. 


2500 IRVING PARK BLVD., 


CHICAGO, ILLINOIS 





among millions of U. S. consumers. 


It was the conclusion of the studies 
made that a formal consumer rationing 
program is an essential part of con- 
trolling consumer demand. We have cer- 
tain reservations with respect to the 
meat ratidéning program being con- 
sidered by the government, as we under- 
stand it, but our industry committee 
stands ready to discuss these matters 
with appropriate government agencies 
as an important phase of the industry’s 
over-all meat program. 


3) The supply of meat made avail- 
able for lend-lease and the lend-lease 
demand must be kept in balance so as 
not to exceed the supply made available 
for this purpose. The policy for pur- 
chase of this balance of meat for lend- 
lease must be planned on the best possi- 
ble estimates of what the total supply 
of meat is and will be in the year ahead, 
and by quarters for the year ahead, 
even by months for the quarter ahead 
and down to a weekly basis. Individual 
purchases for lend-lease must be so 
managed that no purchase encroaches 
upon the current supply allotted to the 
combined needs of the armed forces and 
the civilian population. 


If lend-lease quantities at any time 
need to be increased to draw upon the 
then existing allotment for armed 
forces and civilian supply, such increase 
must be made by first reducing the ra- 
tioning coupon demand and the actual 
purchases can be made only after the 


reduced demand becomes effective and 
thereby makes the meat available. 

To sum up the question of what con- 
trol of total demand involves, let us 
repeat that proper administration calls 
for being realistic on the point that 
there must be no attempt to allot over 
100 per cent of the available supply at 
any time. Qualified persons in our in- 
dustry would be glad to sit down with 
men designated by the government to 
cover the details of this proposal. 


What Control of Total Supply Involves 


It is, of course, obvious that in order 
to balance the total tonnage of demand 
against the total tonnage of supply, it 
is essential that an administrator know 
what total supply is available for a 
given period. Our committees find that 
an essential part of the program is the 
permit system to control all types of 
slaughter in order to keep meat within 
normal commercial channels. This can 
be done without creating a serious in- 
convenience to the channels of trade, 
to the livestock producer, or to the 
farmer who slaughters for farm use. 
Industry committees stand ready to ex- 
plore with government officials the pos- 
sibilities for making a permit system 
workable and enforceable: 

Under the permit system and with 
proper enforcement, a medium would 
be created through which weekly- 
monthly total production figures could 
be obtained, and this total production 
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AMI VIEWS ON HOG 
PRICE CEILINGS 


The American Meat Institute 
this week issued the following state. 
ment: 


“It appears that there is some 
misunderstanding in Washington ag 
to suggestions we have made to 
OPA Administrator Prentiss My. 
Brown. Our suggestions are em. 
bodied in a general over-all meat 
management program (herewith), 
and we at no time have asked Mr. 
Brown or anyone else to postpone 
price ceilings on livestock. 

“What we did suggest with re. 
spect to ceilings was that during 
the early stages of formal con- 
sumer rationing we felt it necessary 
that wholesale and retail price ceil. 
ings on meat be maintained, and 
that necessary adjustment should 
be made between hog prices and 
wholesale ceilings on pork products 
so that there will be a reasonable 
margin, as provided by law, to per- 
mit the various factors of the in- 
dustry to operate. 


“In our program we stated that 
if there was undue delay in bring- 
ing about the necessary relief for 
the industry, under the comprehen- 
sive plan we submitted, then, be- 
cause of the critical condition of 
many meat packers in the industry, 
there must be imposed by the gov- 
ernment, as a temporary measure, 
ceilings on live hogs, with allocation 
of market supplies.” 














figure would be the first step toward 
the solving of the problem of distribu- 
tion. 

One step in the supply problem that 
must never be overlooked is the ques- 
tion of how to foster and encourage 
full production of livestock. Proper 
price relationships must be established 
all the way from the livestock producer 
and feeder through slaughtering and 
processing to effective retail price lev- 
els. Any program, to be sound, must 
be so designed as not to interfere with 
the incentives for producing and feed- 
ing the wanted kinds and weights of 
livestock. 

Insofar as arbitrary price ceilings o 
differentials may exist, a living margin 
for producing, feeding, shipping, and 
marketing must be provided for. When 
the supply of feed is small in relation 
to the livestock supply, prices and dif- 
ferentials should be designed toward 
maximum feed utilization. When the 
feed supply is large in relation to the 
livestock supply, prices and differen 
tials should be designed toward full 
utilization of animals in meat produt- 
tion. 

No program of artificial controls ca 
be successful without effective enforee- 
ment. 

Each additional layer of control mul 
tiplies the enforcement problem. 

Each additional layer of control ea 
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fuses the civilian population, and this 
confusion tends toward lack of compli- 
ance. 

Our study indicates that whenever 
meat is not available for coupons, this 
tends to justify so-called black markets. 
In our opinion, the solution involves the 
following : 

1) Continue to encourage the De- 
partment of Agriculture’s constructive 
efforts to foster full production of live- 
stock. 

2) Control the slaughter of livestock 
and set up a program for measuring 
the exact tonnage of supply. 


3) Through closest possible coordina- 
tion, control the demand of govern- 
ment agencies, and through rationing, 
the demand of civilian population so 
that total demand never exceeds total 
supply for even one week. 


Such a program, with enforcement, 
would place the control of prices in the 
hands of the government agency author- 
ized to administer the wartime meat 
management progress. The centralized 
authority must require that government 
buying be managed from day to day 
and even from hour to hour in a man- 
ner which will not upset the price level 
which the government has determined 
to maintain. 

With full control of slaughter and 
effective control of the three elements 
of demand, all other controls become 
unnecessary. An efficient job can be 
done at these two levels only. 


It should be possible by capable man- 
agement in a central control office to 
regulate the total tonnage needed by 
kind, allocation to each of the three 
major outlets so that the relationship 
of this total tonnage demand to the 
total tonnage of available supply will 
create from day to day a price level 
which the government administrator 
chooses. 

The full operation of this program 
presumes that the price levels so con- 
trolled will satisfy the considerations of 
broad national policy with due regard 
to the need for encouraging livestock 
production. 


Interim Program Required 


If, when the wartime problems began 
to affect the meat and livestock indus- 
try, it had been recognized that supply 
and demand must be kept in balance, 
and if the problem had been approached 
from this point of view we would not 
have today some of the regulations that 
are in effect. However, these orders and 
these regulations do exist and their dis- 
locating effects cannot be ignored, nor 
can they be instantly overcome. 

It is on account of some of these reg- 
ulations that there is a real and vital 
question whether our industry, particu- 
larly certain elements, can withstand 
the existing financial hardships during 
the interim period and before the pro- 
gram we have outlined can be placed in 
effect. In order to preserve the indus- 
try for public service and for itself, 


and in order to accomplish the neces- 
sary distribution of product, we feel 
that, during an interim period, certain 
existing controls should be retained 
and certain interim procedures shonpld 
be followed. 


(a) In order that American armed 
forces may be certain of obtaining 
their needed requirements, the bur- 
den of furnishing this substantial 
volume must be widely and equitably 
distributed among members of the 
meat packing industry. 

(b) During the early stages of 
formal consumer rationing, it will 
be necessary to maintain wholesale 
and retail price ceilings. The attempt 
of the meat management program 
should be to bring actual prices under 
such control that they will not be 
pressing on ceilings. When the abil- 
ity to do this has been demonstrated, 
the plan is working and price ceil- 
ings can be eliminated. 

(If it is not desirable to permit 
prices to go below present levels for 
this purpose, ceilings might be some- 
what raised in which case the dem- 
onstration would consist of the abil- 
ity to hold prices steady.) 


(c) As a necessary part of this 
program for bringing immediate re- 
lief, attention is called to the impor- 
tance of the fact that existing price 
ceilings must be adjusted to put 
prices in their proper relationship 
one with another. This involves the 
adjustment of prices paid for prod- 
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ucts by the government agencies so 
that at all times they will be rela- 
tively correct with civilian prices. 
This means that as long as ceilings 
are a limiting factor, government 
business must yield a return com- 
parable to civilian business. 

It, of course, follows that, as soon 
as demand and supply are again in 
balance and civilian prices move be- 
low the present (or possibly higher) 
ceilings, the price paid for govern- 
ment meat must change correspond- 
ingly because the net return to the 
seller from each type of business 
must stay in balance. 

It is suggested that, when the 
government attempts to determine 
the ceiling prices on any particular 
manufactured item first of all a 
study should be made of what the 
cost factors are in the manufacture 
of the product, after getting a 
breakdown of all costs incurred, 
which, among others, must include: 

(1) actual prices of raw materials; 

(2) actual costs of supplies; 

(3) manufacturing expenses, in- 
cluding labor and overhead. 

This exact form should be filled in 
by an adequate cross-section of the 
industry whose cost accounting rec- 
ords are such as to reflect the costs 
involved in producing the particular 
type of product. Such factual infor- 
mation must be used as a basis for 
ceiling determination. Many ceiling 


prices that are in effect today on 
manufactured items would indicate 
that the above sound approach al- 
ways was not used. Estimates and 
compromises are unsound, and in- 
evitably engender inequalities. The 
only element in the reasonable and 
fair margin that might be debatable 
is the extent of the legitimate share 
of profit to be allowed for the service 
rendered. 

(d) In view of the length of time 
it would take under the most favor- 
able circumstances to get this new 
national meat program accepted and 
put into operation, the board of di- 
rectors of the Institute, at a meet- 
ing Tuesday of this week, adopted 
a resolution which says, in effect: 

Necessary adjustments between 
hog prices and wholesale ceilings on 
pork products must be made, and 
without delay, in order that there be 
a reasonable margin to permit the 
various functions of the industry to 
operate. The industry’s proposal will 
permit the industry to operate with 
normal competitive margins. If the 
plan is effectuated quickly, no other 
relief will be required to continue the 
industry in the satisfactory service 
of the nation and to permit the in- 
dustry to live. If there is an undue 
delay or, if other measures do not 
provide the necessary relief in a 
reasonable time, there must be, for 
the interim period, as a temporary 
measure, government ceilings on live 


hogs, with allocation of market sup- 
plies. 

The industry has considered care. 
fully the possibility of ceilings op 
live cattle, calves, sheep and lambs, 
and has concluded that no plan that 
would be practical or workable cap 
be developed for putting ceilings op 
the prices of these various types of 
livestock. 

Until such time as supply and de. 
mand are brought into balance, jn. 
equalities in the ceiling prices on the 
dressed meat from these species of 
livestock must be corrected, ag 
necessary measure of relief to this 
division of the industry. 


Industry Advisory Committee Needed 


Every committee which contemplated 
a series of controls emphasized the 
necessity for an industry committee 
satisfactory. to the industry to advise 
with the government. The pattern of 
the thinking of all committees was 
clear that determination by any Wash- 
ington administrator with respect to 
the meat business cannot be advised 
satisfactorily by persons who are not 
entirely and currently familiar with the 
industry; that no one can be entirely 
familiar with the industry if he is not 
currently and actively connected with it. 

From the discussions it also seemed 
obvious that the industry can hold no 
hope for satisfactory consultation with 
government unless that consultation be 
organized and continuing. Sporadic ad- 
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WESTERN PACKERS TO 
SLAUGHTER LAMBS ON 
THEIR OTHER QUOTAS 


Local slaughter of the early spring 
jamb crop in four far western states, 
much of which normally is shipped to 
midwestern packing plants, has been 
facilitated by issuance of Amendment 
17 to Restriction Order 1 permitting 
slaughterers in California, Washington, 
Oregon and Nevada to charge lamb and 
mutton deliveries against unfilled civil- 
ian beef, pork, and veal quotas. 

This step, recommended by the ad- 
visory meat committee for the San 
Francisco OPA district office, will make 
the meat yield from native lambs and 
yearlings available immediately for 
local consumption in an area where 
lamb is popular and where meat has 
been short. 

Compliance, however, still is neces- 
sary with the reservation percentage for 
government purchase contained in Food 
Distribution Order 28.1, which affects 
only slaughter in federally inspected 
plants. In the case of lamb and mutton, 
the reservation is 35 per cent of inven- 
tories as of March 14 and the same 
percentage of production during the 
period March 15 to April 30. 


Although the action will delay the 





vice from ever-changing groups of in- 
dividuals cannot encompass properly 
the many ramifications of industry 
problems. 


Past experience brings into focus the 
importance of the government providing 
for adequate enforcement before any 
plan is put into effect. 

The success or failure of any war- 
time meat management program de- 


pends upon a complete enforcement | 


from the start of any rules, regulations 
or restrictions which may be imposed. 


Informed Public Opinion Needed 


That, of course, brings us to the ques- 
tion as to how to get government regu- 
lations or laws complied with. The first 
step in compliance is the question. Can 
the regulation be sold from the stand- 
point of reasonableness to the American 


people? If the people accept it, there | 


will be enough willing compliance to 
reduce the problem of enforcement. 

Public opinion will be influenced 
greatly by its understanding of the 
rules of the game, and by its confidence 
in the soundness and fairness of the 
rules, and its belief in the integrity of 
the administration of them. 

It is hoped that the administrative 
agencies of the government will join 
with the industry in supporting this 
Program so that both the government 
and the industry jointly or independ- 
ently utilize their resources to bring to 

public an adequate understanding 
of the importance of the program, of 
the significance of the details, and of 
the Part the individual may play in 
making the necessary government regu- 
lai Serve the greatest national good. 


arrival of lamb in eastern states, it is 
felt that the eventual effect on total 
meat supply available in the East will 
be small. Packers serving the East 
should be able to fill out lamb and mut- 
ton quotas from later lamb crops. 


In a normal year the early spring 
lamb crop in the far western area totals 
approximately a million and a quarter 
head, of which about a third moves to 
midwestern packers for slaughter. The 
meat yield is about 16 million lbs. 


Both “quota” and “non-quota” slaugh- 
terers may deliver additional quantities 
of lamb and mutton to civilians under 
today’s action. “Quota” slaughterers 
are limited by the government’s meat 
restriction order, in their current civil- 
ian deliveries of beef, pork, and veal, to 
70 per cent of their 1941 base period 
deliveries, while the figure for lamb and 
mutton is 75 per cent. The smaller, 
“non-quota,” slaughterers may deliver 
for civilian use up to 100 per cent of 
their 1941 total. 


Any slaughterer in the four-state area 
may now exceed his lamb and mutton 
quota for civilian delivery and charge 
the excess against unused portions of 
his quotas for the other types of meat. 
Lamb deliveries charged against a quota 
for some type of meat, however, must 
not exceed 20 per cent of the total of 
allowable deliveries under that quota. 


Text of Amendment 17 follows: 


A new paragraph (f) is added to Section 1407.902 
and a new paragraph (d) is added to Section 
1407.904 as set forth below: 

Section 1407.902 Deliveries of slaughterers re- 
stricted.—(f) Any slaughterer may, during any 


quota period, cha deliveries of lamb and mutten 
slaughtered within the states of California, 
Nevada, Oregon and Washington against any un- 
used portion of his quota for such period for any 
other type of controlled meat in an amount not 
exceeding 20 per cent of his quota for such type. 

Section 1407.904 Deliveries of non-quota slaugh- 
terers restricted.—(d) Any non-quota slaughterer 
may, during any quota period, charge deliveries of 
lamb and mutton slaughtered within the states of 
California, Nevada, Oregon and Washington against 
any unused portion of his restricted deliveries of 
any other type of controlled meat permitted for 
such period by paragraph (a) of this section in 
an amount not exceeding 20 per cent of his re- 
stricted deliveries of such type. 


on” amendment shall become effective March 24, 


CASHING ALLOTMENT CHECKS 


Thomas J. Callahan, supervising 
agent of the Chicago office of the 
United States Secret Service, suggests 
that business establishments be more 
careful in cashing servicemen’s allot- 
ment checks. He warns that petty mail 
thieves are again very active, due to 
the increased number of government 
checks being mailed. 


It is proposed that the rightful pay- 
ees take their checks to the same place 
every time, to facilitate their identifica- 
tion and cashing of their checks. Busi- 
ness men are asked, in order to protect 
themselves and the payees as well, to 
know their endorsers, so that some 
serviceman’s dependents will not be 
without the much needed funds. Due to 
wartime conditions, it now takes 6 to 
12 months for the rightful owner to 
receive a duplicate check. 


See Classified page for good men. 
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Designed for speedy mark- $9.00 


ing of clean-cut impressions; 

built of long-life bronze. 

Standord 4%” engraved 
PLUS .50 FOR 
EACH LETTER 
OR NUMERAL 


chorocters. Metal ink pads 
EVERHOT. 


@ 75c, and Government- 

approved violet ink @ $1.00 

per quart. 

MAYWOOD :- -:- 





PACKERS MUST 
COMPLY WITH 


EFFECTIVE APRIL 1° 


All wholesale cuts of meat must be 
marked one or more times with the 
letter P and permit number assign- 
ed, lettering to be at least 4” 
square. Place your order now for 
sturdy, easy-to-use EVERHOT 
HAND STAMPS carrying your indi- 
vidual permit or establishment num- 
ber. Meet the April Ist deadline! 


ILLINOIS 
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FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO.—Carle C. 
Conway, chairman of the board of di- 
rectors of Continental Can Co., has been 
elected president of the organization. 
A newly-created post, vice chairman of 
the board, will be filled by Sidney J. 
Steele, former executive vice president. 
Frank J. O’Brien will continue as execu- 
tive vice president. Appointments made 
by the board: Sherlock McKewen as a 
vice president, Chicago; Wendell H. 
Funderburg, former central district 
sales manager, as vice président in 
charge of packer’s can sales, Chicago; 
Eugene J. O’Connor, formerly in charge 
of general line sales, as vice president 
in charge of general line can sales, New 
York; Jacob F. Egenolf, formerly in 
charge of manufacturing, as vice presi- 
dent in charge of can manufacture, 
New York, and Paul E. Pearson, former 
manager of the equipment manufactur- 
ing division, as vice president in charge 
of equipment development and manu- 
facture, Chicago. 


E. J. ST. JOHN & CO.—E. J. St. 
John of E. J. St. John & Co., Chicago, 
manufacturers of packinghouse equip- 
ment and supplies, announces he has 
sold a controlling interest in the busi- 
ness to Blomfeldt Rapp & Co., Chicago. 
St. John & Co. will operate as a division 
of the latter concern. Mr. St. John plans 
to devote more time to his farm at 
Earl Park, which has become his hobby. 
Oscar Biedermann, one of the organ- 


izers of the Globe Co., and for many 
years its production manager, has be- 
come general manager of St. John & 
Co., where he will direct manufacturing 
operations. 

MACK TRUCKS, INC.—Election of 
Louis G. Bissell as chairman of the 
board has been announced by Mack 
Trucks, Inc. Mr. Bissell, a member of 
the law firm of Chadbourne, Wallace, 
Park and Whiteside, has served the 
company for many years as a director 
and counsel. Also announced was the 
election of Charles T. Ruhf as president 
of Mack Manufacturing Corp. and ex- 
ecutive vice president of the parent 
company, Mack Trucks, Inc. Mr. Ruhf 
was formerly operating vice president 
in charge of factories and has been 
with the company since 1912. 

BRISTOL CO.—G. H. Gaites, Pitts- 
burgh district manager of the Bristol 
Co., Waterbury, Conn., manufacturers 
of automatic control and recording in- 
struments, announces the appointment 
of George R. Atkins as manager of the 
branch sales office and factory in 
Akron, Ohio. Mr. Atkins has been 
associated with the firm since 1929. 


KOLD-HOLD MFG. CO.—James R. 
Tranter, president, Kold-Hold Mfg. Co., 
announces the appointment of Frank A. 
Haag, former eastern manager, to the 
position of sales manager. Mr. Haag’s 
headquarters will be in Kold-Hold’s 
main office at Lansing, Mich. He suc- 
ceeds Paul H. Portteus. 





SWIFT INTERNACIONAL's | 
EARNINGS DIP SLIGHTLY 


Net earnings of Compania Swift Jp. 
ternacional during the year ending De. 
cember 31, 1942, amounted to 17,647,. 
932 Argentine pesos compared with 18, 
691,056 pesos in 1941; the company's 
annual report reveals. Converted ints 
U. S. currency at the rate of 23.6¢ for 
one peso prevailing on December 3} 
1942, this net profit was equivalent to 
$2.77 per share, compared with $2.95 
in 1941. 

Joseph O. Hanson, president, told 
shareholders in the annual report that 
the year’s results were satisfactory, 
showing a profit sufficient to cover 
dividends amounting to $2.50 per share 
paid during the year, including four reg- 
ular payments of 50c, and permit an 
increase during the year of 1,277011 
pesos in the company’s earned surplus, 


Bulk of Sales to Britain 


As in the previous years of the war, 
according to Mr. Hanson, the bulk of 
the company’s meat production was 
sold on contract to the British govern- 
ment for its armed forces and civilians. 
Contracts with Great Britain are on the 
basis of f.o.b. country of origin, s0 
that the shipping risk is for that goy- 
ernment’s account. 

“In general,” Mr. Hanson said, “live- 
stock supplies in countries where the 
company operates were about the same 
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“BOSS” MEAT LOAF PAN FILLER 


This automatic machine is a complete unit and comes to you 
ready to be connected to your stuffer for immediate action. 


It consists of only a few parts, is simple to operate and easy 


to keep clean. 


Tests have shown it to fill 20 four-pound pans per minute. A 
positive, money-making accessory. 


“BOSS” assures Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Helen & Blade Sts., P. 0. Box D, Elmwood Place Station, Cincinnati, Ohio 


824 Exchange Ave., U. $. Yards, Chicago, Ill, 














Stop 


AMERICA’S TALLEST HOTEL 
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® Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


DIAMOND CRYSTAL SALT CO., INC., St 


CAN YOU ANSWER THESE 
FOUR SALT QUESTIONS? 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 





Clair, M 
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as in 1941, although the number of 
cattle killed in Argentina was somewhat FDA January Meat and Lard Purchases Smaller 
less due to unusually dry weather. How- _ 
ever, substantial increases were shown Meat purchases by the FDA for lend-lease, territorial emergency programs, 
in sheep and lamb and hog killing in Red Cross and domestic food programs during January totaled $60,700,000, 
that country. representing a decline of 30 per cent compared with December. This was 
“To assist in the problem of conserv- accounted for mainly by smaller procurements of canned and dried pork. 
ing refrigerated steamship space for Purchases for the Russian Army, however, of the canned, spiced pork product 
the shipment of meats to war areas, —Tushonka—aggregating 23,000,000 lbs., were larger than in any previous 
improvements in boning, freezing and month. 
handling practices were made during In the fats and oils group, the decreases in lard and oleomargarine pur- 
the year, resulting in better stowage chases were offset to a considerable extent by larger acquirements of cotton- 
of frozen boneless beef, both in storage seed, linseed and other oils. 
warehouses and on ships. In addition, 
mxperiments were conducted in dehy- | COMMODITY PURCHASES BY THE DEPARTMENT OF AGRICULTURE, 
Geating meat, and several of the com- JANUARY 1943 AND CUMULATIVE SINCE MARCH 15, 1941. 
pany’s units already are producing de- ‘ Quantity F. 0.B. COST 
hydrated beef and mutton.” " ree Jangary ( a e January Cumulative 
On March 12, 1942, Harry McLerie stom asco ~~ anerommmaaat a eaeeeees 49,101,868 $ ......... $ 9,418,428 
retired as president of the organization mest Meas Pectuste 


Beef ° ° 527,500 


: : 72,022 
after having been with the company Beef, basa 


: oy ler Rotate Beef, 10,065 98265 
since its inception. He was succeeded Sat’ eamunon 06 wae 


by Mr. Hanson, whose career with Swift Beef, frozen boneless...... ‘ . 2,483,500 892)5 *” 612,261 2,945,086 
“ . onc h Beef carcass, frozen. . ‘ ° 591,3 114,023 
Internacional began in 1909. Other Beef kidneys, frozen. . ¥. 35,925 


“seme . 7 = Beef, barreled fam 
officers include Charles H. Swift, hon oe ee oes 
orary president, O. R. Kresse, H. H. Beet hash, canned corned... ... 
: s nas — ER, BUD GGT. cc ccccscccses : eeende . ° 
Luning, F. Six and A. Thomas Taylor, Veal carcass, frozen... nite 1,960,650 290. 408.597 


; idents. and R. J. Gillies, sec- Lamb carcass, frozen.... 12,001,000 7.098,000 3,069,251 , 209, 
wes preside . 2 , Mutton, frozen boneless. . ° 2° 370,000 ; erat 74.350 
retary-treasurer. Mutton carcass, frozen..... ives soes ce Ie },281 000 346,348 849.008 


Pork Meat Products 


Bacon, canned . . 8,839,684 7,206,294 3,161,552 , 188,030 
Pork & soya links ed.... ovce 127,906, 408 cee 38,827,874 
Pork, canned (misc.).. 79,802,719 30,508,864 32,465,888 21,633,788 


PLAN PACKAGING PROGRAM Pork butts, . 2,559,328 5,699,328 893,750 


Pork hearts, frozen.... a : 60,000 60,000 8,250 


ON WAR DEVELOPMENTS an gg Oe tosee Be 2,647 600 9,500 


oe ee os ; 240, 2,820,000 36,714 
F f loins, frozen ‘ : 22, ’ 29,313,571 6,235,985 
The American Management Associa- trimmings, na s aaa "658,500 ‘ 

. . brisket... . see oe 240,000 
tion, at the ee ee owt a ot * 9 119/000 8.976.700 

i ren re) t , cured & frz.... ‘< . 47,968,926 609,613,507 
aging confe ence t - eld at t - otel Fatbacks, dry salted.... . 17,668,700 144,607.699 
Astor, New York City, on April 13 to Hog casings} Kate 234,362 

: : rarts < : Pigs feet, salted : 40,000 , a 

16, will discuss wartime packaging Pork, dehydrated ; ¥ "640,024 1,904,743 "3 2,500,608 
problems and changes made to meet Sausage, dried 140,000 1,514,650 56,43 632,685 
new demands created by the require- $ 60,717,141  $725,004,691 
ments of war. Fats & oils 


; , ; Beef Suet seseeeee 120,000 77,46 26,: 103,850 
Joseph Given, vice president of the Lard 30,582,652 57,594 ,370,492 125,603,665 


association’s packaging division, points RS eel 5 2,626, ona 13.20% 15,308 See 
out that “goods in American containers _ Rendered pork fats. 354,000 ; a 1,087.5 
have been subjected to all the climates ete emis peeebeedi< vase ones TiE 23966,515 "50,263 2 408/500 
of the earth and to all conditions 

brought by modern warfare. They have —_- 
been retrieved from the frigid harbor Pisces; thandiee. 
of Murmansk and pulled from the grind- 
ing surf at Guadalcanal. They have been 7 : : 
salvaged from wrecked air transport central points of inquiry around the and speakers from other governmental 
in the Owen Stanley mountains and conference this year, he stated. agencies. Some of the topics to be dis- 
thawed out of ice on the roads of the Some of the principal speakers will cussed will be “The Packaging of De- 
Caucasus.” What these tests have include Charles Sheldon, purchasing hydrated Foods,” “Technical Develop- 
taught, what mistakes have been made, agent, Hood Rubber Co., Watson Davis, ments in Moisture-Proofing and Protec- 
what the packaging industry must do director, Science Service, Inc., Phillip tion,” and “Folding Boxes Have Gone 
further to hasten victory will be the Kennedy, container division, U.S. Navy, to War.” 


$ 11,460,737 $180,618,247 























HAVE YOU ORDERED 
Tre MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF THE 
THE NATIONAL PROVISIONER 


A, “tamylete yolume of 26 issues can be oas- | CASING |, felikya 
Beatu. Levise Co., inc. 


ESTABLISHED 1682 


MEW YoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 




















COOLING & FREEZING UNITS 
cHICAGO 
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MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 
4 mo. 
February Sausage Neth ss Feb, 1943 Feb. 1942 ae 
. eat placed in cure— Ibs. Ibs. 1943, lbs. 
Output Off Again . 12,365,875 11,229,136 35,540,046 
251,707,491 210,508,686 1,187,735,784 











. Smoked and/or dried— 
During the month of February sau- 


sage production in the United States Pork 
showed a further decline, falling to 
112,760,544 lbs. compared with 114,- — 
=~ 30,053, 168 3,894, 5,156, i] 
742,599 lbs. a month ago and 68,789,767 a popes reagan 
Ib t th di i - d ’ 72,011,468 46,167,572 300, 899,824 
Ss. for e corresponding period in 10,695,908 8,727,704 40,674,274 
1942. A record production of sausage Total sausage 112,760,544 68,789,767 
was established in December, 1942. The Last bene cheese, " EB ‘ , 
. P ellie products, ete 550,97 80,042,859 
greatest reduction was noted in produc- pion (sliced) ...... -............ 28,711,303 24,722,918 111,713, 136 
tion of sausage, smoked and/or cooked ; 
while a larger amount of to-be-dried or ©°°**? meat— 
semidried sausage was produced. The 2 610,073 6,178,602 
. ; . 9,233,087 6,668,689 81,963,7 
increase in the latter was not sufficient sees —— eoneaes 
to offset the small decline in fresh Canned meat and meat food products— 
sausage coupled with the greater de- 11,797,319 13,744,589 67,977,766 46,791,201 
cline in production of smoked and/or Pork x tudes 100,980,570 73,955,240 383,402,935 260, 699,986 
cooked sausage These facts were re- Sausage .... -++ 27,705,338 19,073,899 122,842,531 58,022,925 
“ ne Soup » ° .« 20,433,847 27,705,579 95,044,129 126,259,049 
vealed this week in the February report All other .. 62,063,668 38,370,125 291,995,829 113,451,893 
of meat products processed under fed- Total canned meat 172,849,432 961,263,190 605,225,044 
eral inspection. Lard—rendered, refined, canned... . .223,537,289 226,598,916 ,113,085,396 108,217,277 
~ as , —rendered, refined, canned.. 24,932,252 22,085,597 9,893,06 5,730,555 
Canned meat production in February Pork = rendered, refined, canned. — - , : pees 997 109 — 105,730,555 
t 222 980.742 lbs 1 h d h Oleo stock 2,617,736 13,017,080 48,395,032 53,489,930 
at 222,950, - also snowed a Sharp = Edible tallow 8,493,932 5,947,634 31,240,510 23,732,399 
decline compared with a month earlier Compound containing animal fat.... 26,741,182 16,341,930 110,758,868 75,518,210 
but was a great deal larger than the Oleomargarine containing animal fat. 6,626,867 5,367,105 21,882,126 22,046,234 
total of 161,624,703 lbs. in February, Miscellaneous 1,036,759 2,645,173 4,884,395 23,270,402 
1942. The fact that the livestock slaugh- 
ter has continued much below expecta- 


tions has, to some extent, been the rea- corresponding time a year earlier but DEPT. OF AGRICULTURE GETS 
son for the smaller total in this pro- cooked beef and canned beef totals were 
duction. larger than a year ago. CONTROL OF FATS, OILS 
The continued small hog slaughter 
was reflected in the production of all taken over control of the nation’s prin- 
_ during ee Pane en ab nna cipal fats and oils, issuing nine orders 
S. were produced compared with 253,- to replace limitations and restrictions 
974,457 lbs. a month earlier. GOVERNMENT GRADED MEAT formally prescribed by the WPB. The 
Production of oleo stock showed a Meat graded and contract deliveries majority of the new orders restate the 
slight reduction compared with a month of meats and by-products accepted by provisions of those they supersede, but 
earlier while the amount of edible tal- the Dept. of Agriculture in January: in some instances control is tightened. 


low produced was a little larger than Dee. Jan. Among the major changes is closer 
in January. . 1942 1942 


Ibs. Ibs. control of glycerine. Authorization of 
For the four-month packer year Fresh & frozen— the FDA must be obtained to use more 
(Nov.-Feb.) all pork items showed siz- bee 461,664,000 297,893,000 81,691,000 than 50 Ibs. of glycerine in any one 


able increases as may be noted in the } GEE 73,383,000 71,825,000 ; 52,000 calendar month, with hospitals, clinics 
table that follows. Canned pork for the Lamb ----.° 18,608,000 = 7,089,000 2,010,000 and others allowed up to 1,150 lbs. per 
four month period showed an advance yrig. :... 2,128,000 830,000 280,000 month with special authorization. 

of almost 123 million pounds compared — — One provision, affecting soap and glye- 
with the same period a year earlier. ured— 


oA teat asheen erine refining industries, reduces the 
Lard and rendered pork fat also showed Pork 96, 574,000 964.000 permitted glycerine content of popular 
sizable increases. Same ..... an 545,000 692,000 soaps to 4 of 1 per cent. Another pro- 
Smaller amounts of beef were placed lard 183,000 273,000 578,000 vision requires soap manufacturers to 


in cure and smoked and/or dried during Total’ .....512,978,000 338,706,000 88,771,000 Yrecover not less than 92 per cent of the 
the past four months than for the ‘These totals exclude gradings for the F.S.C.C. glycerol content of spent lye. 


2,742,279 5,647,426 13,605,432 
153,667 507 120,033, 796 640,229,891 


456,830,924 306,078,373 


48,422.19 
105,585,352 





The Department of Agriculture has 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA: 
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MARKET SUMMARY 





——— 


DETAILED INFORMATION INDEX 








Hogs and Pork 


Cattle and Beef 








By-Products 








HOGS 


Chicago hog market this week: Bar- 
rows and gilts were 10@15c higher, 


sows were 15c up. 
Thurs. Week ago 


Chicago, top $15.80 $15.70 
15.55 
Kan. City, top . 15.20 
Omaha, top “ 15.15 
St. Louis, top ; 15.35 
Corn Belt, top i 15.10 
Buffalo, top ; 16.40 
Pittsburgh, top 5. 16.10 
Receipts—20 markets 
351,000 
Slaughter— 
27 points* 668,285 736,012 
Cut-out 180- 220- 240- 
results 220 lb. 240 lb. 270 lb. 
This week .. —2.54 —2.70 —3.09 
Last week .. —2.36 —2.49 —2.91 


PORK 


Chicago carlot pork: 
Green hams, 

_ fa 24 @24% @24% 
Loins, all wts..22 @25% 22 @25% 
Bellies, all wts.15%4 15% 

Picnics, 

all wts. .... 22% 

Reg. trim’ngs..20% 

New York: 

Loins, all wts..254%4@28% 25%@28% 

Butts, all wts..30 @30% 30 @30% 

Boston: 

Loins, all wts..254%.@28% 25%@28% 

Philadelphia: 

Loins, all wts..25%@28% 25%@28% 

Lard—Cash 13.80b 13.80b 
12.80b 12.80b 
12.40b 12.40b 

*Week ended March 19. 


wn FBS FEB 20 FEB27 MARGE MARG PART mARTD AR ° 


The 


CATTLE 


Chicago cattle market this week: 
Most steers, yearlings, canners and cut- 
ters sold 25@50c higher. 


Thurs. Week ago 
Chicago steer, top. ..$17.35 $17.00 
15.75 
Kan. City, top ‘ 16.40 
Omaha, top . 16.50 
St. Louis, top . 15.00 
St. Joseph, top : 16.00 
Bologna bull, top.... ; 14.75 
Cutter cow, top , 10.50 
Canner cow, top R 9.00 

Receipts—20 markets 
201,000 202,000 

Slaughter— 

27 points* 140,104 138,646 


Steer carcass, good 

700-800 lbs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00 20.00@22.00 
Phila. .... 20.00@22.00 20.00@22.00 
New York. 20.00@22.50  20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14% 14% 
Cutters, 

400@450 lbs.14% 14% 
Cutters, 

450 lbs. up..14% 14% 
Bologna bulls, 

all wts. .... 15% 15% 

*Week ended March 19. 

Chicago prices used in compilations 
unless otherwise specified. 





STORAGE STOCKS 
March 1 (000 lbs.) 


errr rrrr rT es. 891,161 














HIDES 
Week 
Thurs. ago 
Chicago hide market unchanged. 
Native cows 15% 
Kipskins : .20 
Calfskins 25% 25% 
Shearlings 2.15 


TALLOW, GREASES, ETC. 


New York tallow firm. 
SD) enki ad bnk wees 8.62% 8.62% 
Chicago tallow firm. 
POND .cvntvar dean 8.62% 8.62% 
Chicago greases unchanged. 
8.75 
New York greases firm. 
8.75 
Chicago by-products: 
Cracklings 1.21 
Tankage, unit ammo. 5.53 5.53 
5.38 
Digester tankage 
71.04 71.04 
Cottonseed oil, 
0 ee 125%n .125%n 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 
Feb. 20 Feb. 28 
1943 1942 
All commodities ..102.4 96.8 
102.0 


Prices (1926—100) Dec. Dec. 
1942 1941 
Farm Products ...... 113.8 94.7 
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PRICES, KILL FDA BUYING 
AND FDA _| mums MARCH 3-16 
BUYING 





Pp— 110 —— 


Curves in first col- 
umn chart show ["'*— 
weekly hog and [f-*—— 
cattle slaughter at [-t— 
27 market points. --%7— 
Second column }+w— 
curves show price }—s— 
trends for steers, |—+4-—— 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 














Chicago 





WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
March 25, 1943 
r lb. 


Steer, hfr., choice, all wts 
Steer, bfr., good, all wts 

Steer, bfr., 
or” bfr., 


commer., all ee cocccemD 
— GE Wc ccccccceccecece coon 
WD WEB. cccccccccce +20 


a choice 
Cow hindquarters, good and commer 
Cow forequarters, good and commer 


tBEEF CUTS 


Steer, hfr., short loins, choice 
Steer, bfr., short loins, g 2 
Steer, bfr., short loins, commer. 
Steer, hfr., short loins, utility.. 
Cow, short’ loins, good ‘and commer 
Cow, short loins, utility. . 
8s heifer round, choice 
heifer round, =: 
heifer round, 
heifer round, ‘atility. 
bfr., loin, choice. . 
hfr., loin, good... 
Steer, hfr., loin, commer. 
Cow loin, good and comme: 
Cow, loin, utilit 
Cow round, g 


rs 


Steer, hfr., sirloin, choice 
Steer, hfr., sirloin, good. 
Steer, hfr.. sirloin, commer 
Steer, heifer, sirloin, utility 
Cow sirloin, good and commer 
Cow sirloin, pany 2 
Steer, hfr., cow nk, all grades 
Steer, hfr., flank steak, all grade 
Cow flank steak, all grades... 
ehuck, choice 
reg. chuck, g 
Steer, bfr., reg. chuck, commer 
Steer, bfr., re ~* ehuck, utility.. 
Cow reg. chuc 
Cow reg. chuck, bo 
Steer, hfr., " 
Steer, hfr., c.c. chuck, good.. 
Steer, hfr., c.c. chuck; commer 
Steer, hfr., €.c. chuck. utility 
Cow, c.c. chuck, good ‘and commer 
Cow, ¢.c. chuck, utility 
Steer, bfr., foreshank, all grades 
Cow foreshank, all grades 
heifer brisket, choice 
Steer, heifer brisket, 
Steer, heifer brisket, commer 
Steer, heifer brisket, utility 
Cow brisket, 
Cow brisket, 
Steer, heifer 
Steer, heifer back, g 
Steer, heifer back, commer 
Steer, heifer ee” utility 
Cow back, util 
Cow ba og and ‘commer 
Steer. t her. arm chuck, choice 
Steer, hfr. arm chuck, good 
Steer, hfr. arm chuck, 
Steer, bfr. arm chuck, utility 
Cow arm chuck, good ‘and commer 
Cow arm chuck, utility 
Steer, hfr. short plate, good and cho ice 


seisipisigipis eis igi i igis cgi ini tied eis ig bi toes 
FAKE RE * 


ssoal 
Steer, hfr. short plate, commer. and utility.” 
Cow short plate, good and commer..... eeceese ‘11 
Cow short plate, utility.. 


tQuotations on beef items include permitted ad- 
yo na for Zone 5, plus 50c per cwt. for local 
elivery. 


Beef Products 


Solas Seg toitnhies sheen 
Kidneys ..... ecvcccce Coecoceccccscocscese 9 


Brains, each 
Calf livers . 
Sweetbreads 


Choic ~ mg 

Good 

Choice. -~ © 
saddl 


Choice fores 
Good fores 
Mutton le; 
Mutton loin 
Sheep tongues 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av 

Picnics 

Tenderloins 

kinned shoulders 

Spareribs, under 3 lbs 

Back fat, skinned...........seeseeeeeeeeenees 12 
Boston butts, 4 to 8 Ibs. 


*WHOLESALE SMOKED MEATS 


Standard ~ ge noms, 14/16 Ibs., 
parchment pa 
Standard ontuned ‘hone, 14/16 Ibe., 
parchment paper 
Picnics, 4/8 Ibs., short shank, wrapped. 
Fancy bacon, 6/8 lbs., wrapped 
Standard bacon, 6/8 lbs., wrapped....,. 
No. 1 beef sets, smoked 
Insides, 8/12 lbs 
Outsides, 5/9 Ibs 
Knuckles, 5/9 Ibs 
— | choice, skin on, fatted, 
/10 
Cooked me, choice, skinless, fatted, 
8/10 Ibs. 
Cooked picnics, skin on, fatted, bone in. 
Cooked picnics, skinned, fatted. bone in. 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-lb. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


*BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 
100-125 pieces 

Clear plate pork, 25 

Brisket pork 

Plate beef 

Extra plate beef 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat ened 
Pork hearts .. 
Pork livers ee 
Boneless bull me 
Boneless chucks ... 


1 bate: eee 


DRY SAUSAGE 
Cervelat, choice, in hog bungs...............58 
Thuringer 
Farmer 


Tongues, No. 


, choice, in hog bungs 

lami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
——— new r condition 

gg (cook ed) 

Ital Mb nc CSc descecdesdeccdsocven’ 42 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades, ) 
Pork sausage, in 1-lb. carton....... 
Country style sausage, fresh in link: 
Country style sausage, fresh in bulk. 
Country style sausage, smok 
Frankfurters, in sheep — 
Frankfurters, in hog casings. . 
Skinless frankfurters 
Bologna in beef bungs, choice... . 
Bologna in beef middles, choice..... 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head geese 
New eee luncheon specialty... 
Minced luncheon specialty, choice 
FS ape and blood 


Souse 


isisipisinigieieieiaie’ 2 
Be BEASRESERSSSRSSS 


- 


CURING MATERIALS 


iipette of soda (Chgo. w'hse. stock): 
n 400-Ib. bbis., delivered 
Baltpeter. less than ton a f.o.b. N. Y.; 
Dbl. refined granulated 
Small crystals 


13.00 
geseceeseeesccescaccodaann 4 
Pure rfd. gran. nitrate of soda 400 


Salt, per. ton, 
‘only, f.o.b. Chica ©, per ton: 
Granulated, kiln dried 
Medium, kiln dri 
Rock, 
Sugar— 
aw, 96 basis, f.o.b. New Orleans 
Standard an., f.o.b. refiners (2%).. 
Packers’ curing sugar, 250 Ib 
f.o.b. Reserve, La., less 2 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack 


pac 
Export rounds, wide, over 1% hae 
Export rounds, medium, 1% t 
1% in. 25 
Export rounds, narrow, 1% in. under.25 
No. 1 weasands..........eseeeeees -05: 
WO. B WORGRREB, .ccccccccccccesece -08 
WO. FB BM Bc cc ccccccccceonccccsce 15 
MO, B BUMBBecccccaccssscccceceese ll 
Middles, sewing, 1% @2 
Middles, select, wide, sq2i in... .45) 
Middles, select, extra, 2% @2% % in. 1 85 
Middles, select, extra, 2% in. & up.1.15@1.% 
Dried or salted bladders, per piece: 
12-15 in. wide, flat 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 
xtra narrow, mm. 
Narrow — © sag mm 
Medium, 32@35 . 
English, medium, 35 @38 mm..... J 
Wee, SORE Mc cccccccccccccss J 
Extra wide, 43 mm.............-- F 
Export bungs .........-sseeeeeees q 
Large prime bungs...........+++. R 
Medium prime bungs...........-. . 
Small prime bungs 
Middles, per set......-..eeeeeeeee j 


SPICES 
(Basis Chicago, original bbls., 


rr 


BBEERESSASER wer 


bags or bales). 
Whole “— 
Allspice, pawe paweae stan ee 
Resift — 36 % 
Chili pepper. 
Powder ee 
Cloves, "endian 
Zanzibar 
Ginger, Jamaica, unbleached. 


te West Indies Blend 
Mustard flour, fancy 


Bast e West Indies Blend 
Paprika, Spanish 
Pepper Cayenne 

Red No. 

Black Malabar 

Black Lampong 
Pepper, white Singapore 

untok 
Packers 


BERNSRAAVSRSS 


ee ot ee 
BRSSsu 
- 


SEEDS AND HERBS 
Whole for Sau. 
Caraway seed . Be 1.45 
Cominos seed 
Coriander Morocco a 
Coriander Morocco natural } 
Mustard seed, fancy yellow. 
American ‘ 
Marjoram, 
Oregano 


Chilean 


qontetions on pork items are for less tha 
5,000 Ib. lots and perk! all permitted addition, 
except boxing and local delivery. 
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PROVISIONS 


Daly Market Service 


MARKET PRICES 
Mew York 





——— 


cr!!! CUE 


CASH PRICES 
ING LOOSE, BASIS. F.0.B. 
OARLOT {cAGO OR CHICAGO BASI 
THURSDAY, MARCH 25, 1943 


REGULAR HAMS 
Fresh or Frozen 


SSS SS—95 
oar 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


ano ooo grew 
B32 


BSS oF 


PICNICS 
Fresh or Frozen 


23 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


es 


@aH 


6 
05 
I 
2 
M5 
55 
a) 
.% 


1 


GREEN AMERICAN BELLIES 


j 


BStR weno 
re 


2 OQ. 
MH wd 
RBERRSsas 


OTHER D. 8. MEATS 
Fresh or Frozen 


Quotations based on OPA reviees MPR No. 148, 
effective Nov. 2, 1942 and amendment No. 1 to 
MPR 148, effective Jan. 19, 1943. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


te Cash Loose 
turday, March 20... ..13.80b 12.80b 
Monda 13.80b 
13.80b 
. .13.80b 
.. .13.80b 2. 
Friday, March 26...._.. 13.80b 12.80b 


: Packers’ Wholesale Prices 


fined lard, tierces, f.0.b. Chicago 

am rend., tierces, f.0.b. Chicago 14 

x kettle rend., tierces, f.0.b. hicago.... 

Seutral, tierces, f.0.b. Chicago ‘ 
. tierces, CBB ccvccccccccccccccce 16.50 


DRESSED BEEF CARCASSES 
City Dressed 


Seees, Mathes, GMs dees ccccviccevcsecesccees 24 
Steer, heifer, good.... 
Steer, heifer, commer. 
Steer, heifer, utility.. 
Cow, good and commer 


The above quotations do not include charges for 


koshering. 
KOSHER BEEF CUTS 


heifer, triangle, choice 

heifer, triangle, good 

heifer, triangle, commer 

heifer, triangle, utility 18 
bfr., Peg. Catek, Cheles. ..ccccccccccces 24% 
hfr., reg. chuck, good 

hfr., reg. chuck, commer 

bfr., reg. chuck, utility 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
50c per cwt. for local delivery. 


SOS, DOT, GO, GeBias cvccacesccdtcocvecs 29% 
Steer, heifer, rib, good 

Steer, heifer, rib, commer 

Steer, heifer, rib, utility 

Steer, heifer loin, choice 

Steer, bfr., loin, g 

Steer, bfr., loin, commer 

Steer, hfr., loin, utility 


Above prices are for Zone 9, plus 50c per ewt. 
for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Pork loins, fresh, 12 lbs. down 
Shoulders, regular 

Butts, regular, 4/8 ibs 

Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 14 lbs 
Picnics, fresh, bone in 

Pork trimmings, extra lean 

Pork trimmings, regular 
Spareribs, medium 


Pork loins, fresh, 10/12 Ibs 
Shoulders. regular 

Butts, boneless, C. T 
Hams, regular, under 14 Ibs 
Hams, skinned, under 14 lbs 
Pienics, bone in 

Pork trimmings, 

Pork trimmin 

Spareribs, medium 

Boston butts, 4/8 Ibs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down... .50% 


*SMOKED MEATS 
Regular hams, under 14 lbs 
Regular hams, 14/18 lbs 
Regular hams, over 18 
Skinned hams, under 14 Ibs 
Skinned hams, 14/18 Ibs 
Skinned hams, over 18 lbs 
Picnics, e in 
Bacon, western, “8/12 lbs 
Bacon, city, 8/12 Ibs 
Beef tongue, light 
Beef tongue, heavy 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good ond choice, head on, leaf fat in, 
March 22, 79 lbs. down .$22 
81. to 99 Ibs 
100 to 119 Ibs 
120 to 136 Ibs 


DRESSED VEAL 


Lamb, choice 

Lamb, good 

Lamb, commercial 
Mutton, good, 6 
Mutton, commer., m 


**Quotations are for zone 9, and include 10c for 
stockinette, 25c for delivery, plus $1 per cewt. for 
koshering. 


FANCY MEATS 
Fresh steer tongues, re - Ib 
Fresh steer Le 
Sweetbreads, beef, per » 
Sweetbreads, veal, a pair 
Beef kidneys, per ! 
Mutton kidneys, each 
Lamb fries, per Ib 
Livers, beef, 
Ox-tails, per 1 





GREEN CALFSKINS 
- 


26 
23 
» 22 
Branded bby 17 
Number 12 17 


Prime No. 1 veals.... 
Prime No. 2 


$990 0990 90 99 nan 
aeasss”" 





Hog prices were erratic during the 
rates neared the recent high. Packers’ 
were unchanged, resulting in a further 
results over a week earlier. 


——180-220 Ibs. 


Value 

Pct. Price per 
live per ewt 
wt. Ib. alive 

Regular hams ...............13.90 24.0 

Picnics 22.2 

Boston butts .. 

Loins (blade in). 

Bellies, 8S. P.. 

Bellies, D. 8S 

Fat backs .. 

Plates and jowls.... 

Raw leaf 

P. 8. lard, rend. wt.. 

Spareribs 

Trimmings 

Feet, tails, neckbones 

Offal and miscellaneous. 


TOTAL YIELD AND VALUE.69. 00 


Cost of hogs per cwt $15.67 
Condemnation loss 08 
Handling and overhead .68 

sore COST PER CWT. 

LIVE $16.43 


TOTAL VALUE ... 13.89 


Loss per cwt ; $ 2.54 
Loss last week , 2 36 





CUT-OUT TEST SHOWS SHARP LOSSES THIS WEEK 


(Chicago costs and prices, first four days of week.) 


week, but the average moved up as 
costs were greater but meat prices 
increase in losses in the cut-out test 


——220-240 lbs.—— 240-270 lbs.——— 

Value Value 
Pet. Price tt. Price per 
live > wt. per ewt. 
wt. Lage re rt. Ib. alive 
13.9) 
5.50 
4.10 
9.60 
9.70 


$3.15 
1.20 


= te 


Be 


RD ee tet pe tt 
: SeiiKoO+@ 


$13.69 


$16.39 
13.69 


$ 2.70 
2.49 








The National Provisioner—March 27, 1943 





Tallow and Grease Marts 
Remain Slow, Unchanged 


NEW YORK, MARCH 24, 1943 


TALLOW.—For a brief period, ren- 
derers were getting some fats—which 
the trade indicates came as a result of 
the substantial percentage of meat 
going through irregular channels—but 
now that the OPA has checked into the 
black market and curbed it to some ex- 
tent, this source of supply has been 
closed off. However, it is believed that 
a supply of fats will soon be coming 
through regular channels again, at 
which time the tallow and grease situ- 
ation here is expected to be materially 
improved. As has been the case for 
quite some time, there was little or no 
action in this market during the past 
week. The small amount of tallow of- 
* fered was quickly taken up at full ceil- 
ing levels. 

STEARINE.—Good demand ruled the 
market for stearine this week but there 
was only a very limited amount of the 
product offered. Although ceiling levels 
prevail for all classes, no sales were re- 
ported during the week. 

NEATSFOOT OIL. — The cattle 
slaughter in the East has not picked 
up, as a result, supplies of neatsfoot 
oil are still very meager. There has 
been no let-up in the demand and ceil- 
ing prices are the rule on all bids. No 
sales were reported. Pure is quoted at 
17%c; No. 1, 15%c and extra at 14c. 

OLEO OIL.—Broad demand rules in 
the oleo oil trade but the supply of this 
product is extremely light, falling far 
short of meeting outstanding orders. 
Prices remained at the full ceiling level, 
with only scattered lots reported sell- 
ing. No. 1 oleo in tierces is quoted at 
13%c¢ and No. 2 at 13%c. 

GREASES.—The hog slaughter in 
the East continues light; as a result, 
the supply of grease on this market re- 
mains at a very low ebb. This fact was 
responsible for the limited amount of 
trading in greases reported here. Ceil- 
ing prices are the rule on all grades. 


CHICAGO, MARCH 25, 1943 


TALLOW.—A moderate volume of 
trading was reported in tallows early 
in the week, although most traders re- 
port offerings limited and many smaller 
producers indicate production at pres- 
ent is below normal, due in some in- 
stances to slaughter quota difficulties. 
Scattered sales of tallow were reported 
here during the week but the slight 
supply of product offered met broad 
demand and was quickly snapped up. 
Producers are reluctant to accept future 
orders because of uncertainty over how 
soon they might be able to fill them. 
Included in the sales reported here dur- 
ing the week were one tank of fancy 
tallow at 8%c, four tanks choice at 
8%c, five tanks prime at 8%c and four 
tanks special tallow at 8%4c. 


STEARINE.—The very limited 
amount of stearine offered on this mar- 
ket during the week was thoroughly 
absorbed at the listed ceiling level. 
Supplies continue light with the de- 
mand holding full strength. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18%c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15¢c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 kee. 

GREASES.—The market for greases 
was given no relief this week as hog 
slaughter corttinued below the needs of 
the trade, limiting the supply of grease 
made available for consumers. Buyers 
continue to be very active bidders, 
standing willing to give the full ceiling 
limit for any and all grades. Included 
in the week’s sales were four tanks of 
choice white at 8%c, three tanks of B- 
white grease at 8c, three of yellow 
grease at 8%c and a sale of brown 
grease at 7%c. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, March 25.) 


A very limited amount of tr: ading was 
reported on the by-products market as 
offerings of product continue very light, 
The full ceiling limit is obtainable for 
all classes of offerings but there has 
been nothing forthcoming to test the 
market. 

Blood 
Unit 
Ammonia 
Umgromnd, 1eS0 .cccccccsccccccsccscccccces $5.39° 


Digester Feed Tankage Materials 


Unground, per unit ammonia.............. $5. 53° 
Liquid stick, tank cars 


Packinghouse Feeds 


Carlots, 


60% digester tankage, bulk... 
55% digester tankage, bulk.. 
50% digester tankage, 

50% meat and bone scraps, bulk 
tBlood-meal 


Bone Meals (Fertilizer Grades) 


Per ton 


BD. cccccoocecsed $35.00@36.00 


Steam, ground, 3 & 
2 & 26............+. 35.00@36.00 


Steam, ground, 


Fertilizer Materials 


“——- grade tankage, ground 

10@11% ammonia $ 3.85@ 4.000 
Bone tankage, unground, per ton.... 30.00@31.00 
Hoof meal 4.25@ 4.35 


Dry Rendered Tankage 
Hard pressed and expeller unground 


5 to 52% protein (low test) 
57 to 62% protein (high test)............ Li 


Gelatine and Glue Stocks 


Per ewt. 


Per ton 


Per unit 
$1.2 


Calf trimmings (limed) 
Hide trimmings (limed) 
Sinews and pizzles (green, salted) 
Per ton 


Cattle jaws, skulls and mnnckins... 0a 
Pig skin scraps and trim, per lb. T4@ T% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 
Round shins, heavy.........0-eeeeeee $65.00@75.00 
light 65.00 
Fat shins, heavy 
light 


60.00 
57.50@60.00 
55.00@57.50 

37.50 


gb 
Blades, buttocks, shoulders & thighs.. 
Hoofs, white 
Iloofs, house run, assorted 


Junk bones 31.00@32.00 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib.. 
Winter processed, gray, Ib... 
Cattle switches 


+Based on 15 units of ammonia. 





STED 


catalog No. 310. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
INDIANA, U. S.A. 


504 INDIANA AVE., AURORA, 


Page 32 


MAN 2-STAGE 
GRINDERS 


FOR CRACKLINCS, BONES. DRIED BLCOD 
TANKAGE and OTHER BY-PRODUCTS 





WILLIBALD SCHAEFER 


COMPANY 
SAINT LOUIS 


e Converters 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


Processors 








ASSOCIATE MEMBER: THE NATIONAL Your 


INDEPENDENT MEAT PACKERS ASSOCIATION 





offerings 


invited! 
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csmeees Cotton Oil Futures Market 


Ammoniates 


jum sulphate, bulk, per ton, basis ex- 3 
vx Atlantic ports. ......eccceeeeeneee $29.20 
Blood, dried, 16% per unit - 4.95 


* 
( * * 
- fish scrap, dried, 11% ammonia, ontinues to U | 
Unereons Pr. yang "Lob. fish factory..... 4.75 & 10¢ 
Fish meal, foreign, 11%% ammonia, 10% on 
DL, CLP. SPOt...-ceeececercceceeeee f 5 5. 

i] shipment : sees 65.00 , = . ; 
Fibs scrap {acidulated), 7% ammonia, , en HE New York cottonseed oil mar- PALM OIL.—Ceiling prices continue 
aie caste, per net ton, bulk, ex-vessel ket was practically at a standstill to be quoted nominally on the palm oil 

Attantic and Gulf POs nwsnncrsesssecee BREE during the week. There was no market. Supplies of this product are too 

: 100-Ib. DAES. oe ee oe onan .. 83.00 let-up in the demand noted in the _ small to test quotations. 

‘ cage d, % ammonia, . : ; 

—s. 5 ay” epepeeet ‘.e++.-4.25 & 10e trade but offerings were extremely light COTTONSEED OIL.—Southeast 
Feeding tonkoge. aque, 10-12% ammo- ~ and sales were not forthcoming. Last crude was quoted Friday at 12% @ 
in 15% » L., bulk cone . - as 

nia, 15% 1 weekend the OPA froze all sales of fats 19% ¢; Valley 12%c and Texas, 12%c at 

. . . . . at 
Phosphates and — —s mine .~ in —_ to eommon points. 
amed, 3 and 50 bags, per ton, revent a severe shortage from develop- , 
Bone meal, jean. -asscshcanlnempsndecnaeangge P : g >P Futures market transactions for the 
f.0.b. wor —, Tae ing during the last week before point 
Bone meal, raw, 444% and 50%, - : - . week at New York were: 
per ton, f.0.b. works ornare eae ration buying of these items went into 
> \, .0.Dd, il lmore, 9 
_ oy eee Saree Ts effect. Due to the small amount of cot- MONDAY, MARCH 22, 1943 
tonseed oil being received on the mar- Range 
ket, some sellers are unable to accept Sales High Low Bid Pr. el 
spot orders. On the foreign cottonseed pet . . vee Mary = be = 
oil markets, Hull, England, was quoting july |||: & *13.95 13.95 
spot, refined at 49s per cwt. and crude No sales. 
at 39s 744d per ewt. 


Dry Rendered Tankage 


00/55% protein, unground. 
@% protein, unground 


TUESDAY, MARCH 28, 1943 
SOYBEAN OIL.—Failure of bean April . vee $13.95 
OILSEED GOALS STEPPED UP supplies to arrive at crusher’s plants july bie pik: 4s ei “13 93 
Production goals for soybeans and made for a very small amount of busi- No sales. 
flaxseed were revised upward in Janu- ness in this line. Interested parties 
ary to help meet growing needs for were awaiting details of the plan for 4)... 012.68 
fats and oils and high-protein feed- government allocation of certain vege- May..... : £13.95 
stuffs. The new goal for soybeans, 12 table oils, including soybean oil, and gs ipo a mr 
million acres harvested for beans, is_ this fact further restricted trading. Dur- ; 
15 million acres higher than the goal ing the week it was announced that the THURSDAY, MARCH 25, 1943 
announced last November. Department of Agriculture had taken {PMle- +: - sae 
over control of fats and oils and that July . . *13.95 
these commodities were to come under No li i : 
the authority of the FDA. Later in the Gee pigs SS tee Ceter meet.) 
OLEOMARGARINE week the FDA distributed to members 
F. 0. B. CHICAGO of the trade instructions for filling out 


White domestic vegetable............-0-e005> 19 the allocation application blanks. The 
White animal fat 


it cases packer , director of the FDA will determine the MARGARINE PRODUCTION UP 
So nan ee Chest ewsawheneh ar eoue P A number of tank ears to be allotted. 

PEANUT OIL.—A broad demand 

VEGETABLE OILS continued for peanut oil during the 

Crade cotton seed oil, in tanks, f.o.b. Valley week but supplies remained very lim- 

Saints. prompt : aes 125 ited. The trade was firm at ceiling levels 


White deodorized, bbls., f.0.b. Chgo 3 ¢ ‘ 
ge eta 2 at all primary markets. 


WEDNESDAY, MARCH 24, 1943 





Production of oleomargarine in 1942 
reached an estimated total of 425 mil- 
lion lbs., a new peak. At least 65 million 
lbs. consisted of colored margarine for 
export; none was used by the armed 

forces. Civilian consumption amounted 
aan tae te. aivé. in tenheare. OLIVE OIL.—With the announcement to about 2.8 lbs. per capita, compared 
oy og tery heey T.F.A. 3% of the new rationing order for fats and with 2.7 lbs. in 1937-41. 
NE ean oon icmckineev ends 35 oils, excluding olive oil, the demand for In 1943, production of margarine for 
Fame basis 50% T.F.A. ‘ the latter product experienced an un-_ civilian consumption will be increased 
B a. Benner asncste sarees a : precedented demand during the week. to perhaps 4.5 lbs. per capita, although 

8 Midwest and West Coast....................8% The consumer demand expanded so tre- under terms of the order limiting man- 

o% Stain oli. ie tanks Tow. mae iz © mendously that most of the imported ufacturers’ use of fats and oils it is 


Corn oil, in tanks, f.0.b. mills 28 product was absorbed. possible for the figure to reach 4.8 lbs. 


CONFIDENTIAL SERVICE FOR THE | 
MEAT PACKING TRADE BEMIS BRO. BAG CO. 


Welike to have our customers think of us as they 420 Poplar Street, St. Lovis, Mo. 
think of their attorney or accountant—as an in- 





‘ c —_— Ss Please rush full information and prices on the 
tegral part of their business. We take pride in products checked: 0 Lard Press Cloths; 0 Parch- 


the fact that we are entrusted with the prepara- ment-lined Bags; 0) Ready-to-Serve Meat Bags; © Roll Duck; 

tion of the carefully guarded seasoning formu- O Cheesecloth; 0 Beef or Neck Wipes; 0 Beef Bleaching Cloths; 
which so vitally affect the success of meat O Stockinette; 0 Scale Covers; O Inside Truck Covers; 0 Delivery 
cialties. Why not benefit by our wide ex- Truck Covers. 

perience and the fact that we have access to 

the world’s finest natural spices. Write us. 


Name_____ 


Company 


eS MAYER & SONS CO. ve 
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HIDES AND SKINS 





Domestic hide markets quiet, pending 

release of riew buying permits— 

American buyers active in South 

American market—Announcement of 

CCC wool buying policy expected 
early next week. 


Chicago 


HIDES.—Activity in hides was con- 
fined this week to the South American 
market, with trading there in consider- 
able volume at unchanged prices. All 
domestic hide markets were in a wait- 
ing position, pending issuance of new 
WPB buying permits covering March 
hides, which are generally expected to 
be released around March 29th, or at 
the opening of the coming week. At 
the time the old permits expired, on 
March 20, the unfilled portion is said to 
have totalled around 10,000 packer 
hides, or less than the usual carry-over 
in recent months. According to the 
trade, packers sold very few early 
March hides in the recent movement 
and will have their full month’s produc- 
tion to sell at the end of this month. 
Tanners’ buying permits have been 
sharply curtailed during the past two 
months, and the need for hides is very 
acute in some tanneries, so that per- 
mits may be increased a bit this month. 
Cattle slaughter during March normally 
shows a fair increase, but this has not 
been apparent as yet from weekly re- 
ports of federally inspected slaughter. 

The local packers are closely sold up 
to March list, as are also the larger 
outside mid-west packers and the New 
York killers, with all descriptions of 
hides and skins strong at the listed 
ceiling prices. The Pacific Coast market 
is likewise sold up to March Ist at their 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. 

The outside small packers moved 
their Feb. productions as soon as per- 
mits were out on March Ist, and mar- 
ket is strong at 15c flat, trimmed, for 
native all-weight steers and cows and 
14c for brands; native bulls at 11%c 


and brands selling at 10%c. 

Trading in the country hide market 
started early in the month and con- 
tinued in a scattered way until the per- 
mits expired on March 20th, with all 
trading on the basis of all-weights at 
the maximum of 14c flat, untrimmed, 
or 15¢ flat, trimmed, f.o.b. shipping 
point. The country kill has been un- 
usually heavy this winter but is ex- 
pected to slacken with the advent of 
warmer weather. The rationing of 
meats, which becomes effective next 
week, and the initiation of the slaughter 
permit system on April 1st are expected 
to cut down black market operations, 
and this should be reflected in lighter 
collections of country hides and a cor- 
responding increase in the kill at fed- 
erally inspected plants. 

FOREIGN WET SALTED HIDES.— 
Following a rather sizeable movement 
previous week, including a good quan- 
tity of light stock and type hides, trad- 
ing continued active this week in the 
South American market, which is now 
said to be more closely sold up than for 
some time. The bulk of the sales were 
made to the States, although buyers 
who usually act for Canadian and Eng- 
lish interests were also active. Late 
last, week, 2,000 Nacional and 2,100 
Artigas kips, also 500 LaPlata stand- 
ard steers, sold to the States; 2,500 
Rosa Fe, 3,100 LaBlanca and 4,000 
LaPlata standard steers went to Eng- 
land and the States. Early this week, 
6,000 Argentine standard steers, 9,600 
reject heavy steers, 1,000 Gualeguaychu 
light steers and 2,500 Montevideo ex- 
tremes sold to the States; also 4,000 
reject light steers, 3,000 LaBlanca 
standard steers; a quantity of Municipal 
hides sold slightly under prices for 
standard hides, involving 4,000 heavy 
steers at 102 pesos, 1,000 light steers 
at 106 pesos, and two lots totalling 
10,000 Municipal extremes at 118 pesos. 
Later trading involved 4,000 Argentine 
standard steers, 1,200 LaPlata standard 
cows, 2,000 reject cows, and 1,400 Smith- 
field extremes, at steady prices; also 
5,000 Santa Ana standard steers, 2,000 
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Cuts refrigeration costs 4 ways. Saves 
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LaPlata and 2,000 Rosa Fe reject steers, 
England bought 3,500 kips, 3,250 reject 
extremes, and 4,400 reject calfskins. 


CALFSKINS.—The packer calfskin 
market was quiet, being sold up to 
March Ist, and strong at 27c for heavies 
and 23%c for lights. 


City calfskins are also closely sold up 
and strong at the maximum of 20%e 
for 8/10 lb. and 23c for 10/15 Ib.; out- 
side cities are quotable at same levels, 
and straight countries at 16c last paid 
for 10 lb. and down and 18c for 10/15 
Ib. City light calf and deacons last sold 
at $1.43, selected. 


Packer kipskins are strong at 20¢ for 
15-30 lb. natives and 17%c for brands, 
and sold up to March Ist. 


City kipskins were cleared earlier at 
18c for 15-30 lb. natives and 17e for 
brands, with outside cities going at 
same prices; straight country kips are 
salable at 16c, flat. 

Packer slunks are sold up to end of 
Feb., at $1.10, flat, for regulars and 5ic, 
flat, for hairless. 


HORSEHIDES.—tThe horsehide mar- 
ket is as active as current collections 
permit, with most lots usually sold 
ahead; individual ceilmgs gevern prices, 
ranging $7.50@7.75, selected, fob. 
nearby sections, for city renderers with 
manes and tails on; $7.10@7.25, del’d 
Chgo., for trimmed renderers; mixed 
city and country lots quotable $6.50@ 
6.60, Chgo. 


SHEEPSKINS.—A steady demand 
continues for packer shearlings at ceil- 
ing prices; one car sold this week, No. 
1’s at $2.15, No. 2’s $1.90, No. 3’s $1.00 
and No. 4’s 40c. Production is limited 
now, and some reports indicate that 
shearing may be delayed a bit in the 
Southwest, so it will be several weeks 
before production begins to pick up. 
Pickled skins are moving in a good way 
at individual ceiling prices by grades; 
market usually quoted in a general way 
around $7.50 per doz. packer produc- 
tion. Quotations on packer wool pelts 
range $3.85@4.00 per cwt. liveweight 
basis, with sales of March pelts credited 
in this range in recent weeks. Some 
official announcement is expected next 
week regarding the government’s woo! 
policy, outlined in recent meetings m 
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Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves seam, 
power and labor . . . increases the capacity of the melters. If you are interested 





your finished product, 
investigate the new 
M & M HOG. There's 
o size and type to meet 
your need. Write today! 
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Washington, although there is said to 
be some opposition at present to the 
proposed program. It is understood that 
the Commodity Credit Corp. will take 
all domestic shorn and pulled wool up 
to the end of 1943, the price to be based 
on OPA ceiling price, less 1%c for the 
CCC and 1%c per lb. for the handlers 
or dealers, and also less the freight to 
the central distributive point. The con- 
tract cannot be made beyond the life 
of the CCC, or the end of this year; but 
legislation is expected within the next 
ninety days extending the life of the 
CCC, and verbal assurance is under- 
stood to have been given that the wool 
buying contract will then be extended 
one or possibly two years. 





FDA PURCHASES 
AND 


ANNOUNCEMENTS 











PURCHASES.—Included in the FDA 
purchases for the week ending March 
19 were the following: 12,176,244 lbs. 
lard; 3,742,292 lbs. frozen pork loins; 
1,681,995 lbs. canned pork; 9,516,470 Ibs. 
cured pork; 60,000 Ibs. frozen beef 
hearts; 3,215,000 Ibs. frozen lamb; 150,- 
000 Ibs. frozen mutton; 25,000 Ibs. 
frozen veal; 600,000 Ibs. edible linseed 
oil; 2,230,500 Ibs. Wiltshire sides; 143,- 
000 Ibs. edible tallow; 47,825 bundles, 
100 yards each, hog casings; 570,950 lbs. 
rendered refined pork fat; 17,600 lbs. 
refined pork fat; 765,000 Ibs. oleo oil 
and 60,000 lbs. cottonseed oil. 


Canada Issues New 


Fat Removal Order 


MONTREAL.—The foods adminis- 
tration of the Wartime Prices and 
Trade Board has issued an order, effec- 
tive March 25, requiring anyone who 
slaughters cattle for sale as beef to 
remove the kidneys and internal fats 
from the carcass at the time of kill. 

The order provides that the slaugh- 
terer must remove kidney fat, including 
fat adhering to the tenderloin or flanks, 
the internal fats adhering to the body 
cavity, known as crotch or pelvic fat, 
the internal brisket fats, including fat 
in the heart area which does not adhere 
to the heart when it is removed, and 
also the cod fat and udder fat. 

Provisions of the order, designed to 
salvage large quantities of beef fats or 
cuts essential for war uses, do not apply 
to careasses, parts of carcasses or cuts 
of beef frozen before March 25. Retail 
prices of beef will not be affected as a 
result of the order, but provision will be 
made for increases in wholesale prices 
per pound of beef sold with the above- 
mentioned fats removed. Collection of 
salvage is now being made. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Trading on the local provision market 
was less active today although there 
was good demand, especially from non- 
exempt buyers. Most operators were 
inclined to hold off offerings. Among 
the 4,900 Ib. lots sold were S.P. skinned 
hams; S.P. picnics; S.P. bellies; green 
American bellies; Boston butts; green 
jowls; fat-backs and loins. Two half- 
cars of lard were reported sold. 


Cottonseed Oil 


Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 


Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
April 13.95; May 13.95; July 13.95; no 
sales. 


EASTERN FERTILIZER MARKETS 


New York, March 25, 1943. 
Fertilizer manufacturers are having 
difficulty in replacing materials due to 
the shortage of supplies. The bonemeal 
production is off in the East and there 
is practically no material available. 
Practically no sales were reported of 
tankage or blood due to short supply 
and a few cars of cracklings were re- 
ported sold at the ceiling price. Addi- 
tional allocations of chemicals are 
looked for early next month by the 
fertilizer trade and this is expected to 
stimulate trading a bit. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 20, 1943: 


Week 
March 20 


Previous 
week 


Same 
week ‘42 
24,906,000 
66,500,000 
8,482,000 


Cured meats, Ibs.27,664,000 28,183,000 
Fresh meats, Ibs.47,641,000 45,317,000 
Lard, lbs. ...... 4,856,000 4,258,000 





Wholesale f 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago: 


PACKER HIDES 
Week ended 
Mar. 26 
@15% 
@lite 


Prev 

week 
@15% 
al4% 


Cor. week, 
1942 


Hvy. nat. stre 
Hvy. Tex. strs 
Hvy. butt 
brnd'd strs 
Hvy. Col. etre 
Ex-light Tex 


@15% 
@l4%& 


@l4% 
ale 


@14% 
aia 


@14% 
@l4 


@15 
@u4% 
@15*% 
@15% 
@i2 


strs . ° 
Brnd'd cows.. 
Hvy. nat. cows 
Lt. nat. cows 
Nat. bulls 
Brnd'd bulls.. @ili 
Calfskins . 238% @27 
Kips, nat @w 
Kips, brnd'd @li% 
Slunks, reg @1.10 
Slunks, bris ass 


ais 
@1l4i% 
@l5% 
@15% 
@i2 


@15 
@l4% 
@15% 
@15% 
@l2 
@ll 
23% @27 
@20 
@ilji% 
@1.10 
@n 


@iji% 
@1.10 
a55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. ai @15% 
Branded @ia @14% 
@ll% @il2 
@10% @ll 
20% @23 
@is 18 


@1.10 @1.10 
an @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


@i5 
@i4 
Nat. bulls @ll% 
Brnd'd bulls.. 
Calfskins . 
Kips .. 
Slunks, reg 
Slunks, hris 


@10% 
20% @23 


COUNTRY HIDES 
@i4 @il4 
@l4 @la 
@li @i5 
@ai5 @i5s 
@10% 10 @10% 
@i8 16 @18 
@i6 @16 6 
..6.50@7.75 6.50@7.75 6.50@7.50 
All country hides and skins quoted on flat basis. 


Hvy, steers. . 
Hvy. cows 
Buffs .. 
Extremes .. 
Bulls . 10 
Calfskins 16 
Kipskins 
Horsehides 


@13% 
@13% 
@i5 
@15 
9%@10 
16 @18 
a 


SHEEPSKINS 
@2.15 @2.15 
a2 27 @2s 


Pkr. shearlgs 


Dry pelts.....27 


@2.00 


2 @26 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 20, 1943, were 6,875,- 
000 lbs.; previous week, 6,128,000 Ibs.; 
same week last year 7,972,000 Ibs.; 
Jan. 1 to date, 70,551,000 lIbs.; corre- 
sponding period a year earlier, 69,765,- 
000 lbs. ‘ 

Shipments of hides from Chicago for 
week ended March 20, 1943, were 5,447,- 
000 lbs.; previous week, 4,425,000 lbs.; 
same week last year, 7,403,000 Ibs.; 
Jan. 1 to date, 51,774,000 lbs.; corre- 
sponding period a year earlier, 66,825,- 


tae) a: f 


Offers Wanted: 


HOG CASINGS 


* HOG BUNGS * HOG BUNG ENDS 


SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 
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Rationing of Meat 
Raises a Question 
in Livestock Trade 


HAT will happen to livestock and 

meat prices now? That is the 
question which has been going the 
rounds for the past few days, since the 
OPA made public the point values of 
all meats on the retail market. 


Men in the meat business see some 
uncertain times ahead until Mrs. Con- 
sumer has become adjusted to buying 
her week’s supply of meats as allowed 
by the point system. With the finer 
cuts of meat taking a major share of 
an individuals alloted points for one 
week, it is believed that the housewife— 
for a time at least—will try to stretch 
her points as far as possible. This may 
be done by purchasing meats which 
have a lower point value to obtain 
greater poundage for the 16 ration 
points allowed per week. It must be 
taken into consideration that all points 
in each ration book will not be spent 
for meat; the red stamps must also be 
surrendered when purchasing butter, 
lard and oils. 


If the housewife does turn to the 
lower point value cuts in order to obtain 
a greater amount of meat each week, 
there is a possibility that the finer cuts, 
which include the top varieties of steaks, 
will not find so ready an outlet as pre- 
viously and that consequently butchers 
may place smaller orders for these 
items. 


This latter point was being considered 
this week in the livestock markets. It 
is believed that with a smaller demand 
for the fine cuts of beef, pork and lamb 
and a greater demand for less desirable 
cuts there is likely to be a break in the 
prices paid for the finished classes of 
cattle, hogs and sheep, while those lack- 


ing finish, which supply the meat for 
stews and other less fancy dishes, will 
be in line for an advance in price. 


Meanwhile, the farmer also is con- 
cerned about the effect point rationing 
will have on his production. If the lower 
grades of livestock are going to com- 
mand a price that will give a wider 
margin of profit to the feeder, he will 
not be encouraged to produce the high 
quality livestock which he might under 
normal conditions. 


Some time ago, Charles M. Elkinton 
of OPA suggested that hog prices might 
break sharply and end up with a $14 
front figure as a result of retail meat 
ceilings. While nothing of this sort has 
yet materialized, despite the fact that 





UNITED TO CONTROL 10 MORE 
STOCKYARDS PROPERTIES 


The United Stockyards Corp. was 
authorized recently by the Interstate 
Commerce Commission to acquire con- 
trol of ten additional stockyards prop- 
erties. United is a holding company and 
at present controls all of the stockyards 
properties of which Swift & Company 
and Armour and Company were di- 
vested by the consent decree signed in 
the U. S. court of appeals for the Dis- 
trict of Columbia on June 16, 1932. 

The new order will give control of 
the following properties to United: Mil- 
waukee Stock Yards Co.; Peninsula 
Terminal Co.; St. Paul Union Stock- 
yards Co.; Sioux City Stock Yards Co.; 
Sioux City Terminal Railway; Sioux 
Falls Stock Yards Co.; South San Fran- 
cisco Livestock Handling Co.; South 
San Francisco Union Stock Yards Co.; 
Stockyards Railway Co. and Union 
Stockyards Co. of Fargo. 

The ICC deferred action on the ap- 
plication of the company to acquire con- 
trol of the Fort Worth Livestock Han- 
dling Co. and Stockyards Service Co. 


TR 


both retail ceilings and point rationing 
will be in effect next week, and not- 
withstanding the fact that hogs closed 
the week at a top of $15.80 this week, 
the farmer is going to watch the liye 
market very closely. If indications point 
to a sharp slump in live hog prices, 
livestock raisers have indicated that 
they will hold their hogs for more weight 
in order to obtain a greater amount of 
money for them—which is rendered 
more likely by the very favorable corn- 
hog ratio. The ratio of 98c corn and 
$14@15 hogs leaves the farmer a good 
margin of profit, allowing him to carry 
his hogs longer despite the fact they will 
consume more corn. 

It might be pointed out that only the 
farmer who produces his own corn, and 
plenty of it, will be in a position to do 
this. With a great demand for feed 
corn for all kinds of livestock, it is 
almost impossible to find a farmer who 
will sell corn at present prices. 


MORE FAT CALIFORNIA LAMBS 


Conditions continue to be very favor- 
able for the development of the spring 
lamb crop in all districts. In view of 
the exceptionally good forage outlook, 
it appears that the proportion of lambs 
in feeder flesh will be small this season. 
This applies particularly on April deliv- 
eries. Small lots of spring lambs were 
delivered to Bay district slaughterers 
this week, but the movement will not 
attain volume until around April 10. 

Due to an amendment in slaughter 
quotas permitting slaughterers in the 
states of Washington, Oregon, Nevada 
and California to increase their delivery 
of locally slaughtered lambs, and to 
charge such delivery against their un- 
used quotas for other types of con- 
trolled meats, it is believed that a much 
larger than usual percentage of the 
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early California lamb crop will be 
slaughtered on the West Coast. This 
should reduce the number ordinarily 
shipped to the Midwest. 


CORN BELT DIRECT TRADING 


Geeta ty LD. putin Atmlaiteation 

Des Moines, Ia., March 25.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, most 
butchers and sows moved 10@15c up 
despite larger marketings. 


Hogs, good to choice: 
.. +. +$14.15@14.90 
. 14.85@ 15.25 
15.00@ 15.3 
14.90@ 15. 


WITTTTITTIT TTT Terr Tt $14.65@15.00 
Ib. 14.55@ 14.90 
14.45@14.85 


Receipts of hogs at Corn Belt mar- 


kets for the week ended March 25: 


This 
week 


Last 
week 
26,200 
28,200 


Friday, March 19... 

Saturday, March 20. 

Monday, March 

Tuesday, March 23 

Wednesday, March 24........ 


Thursday, March 25 21,400 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended March 20: 
At 20 markets: Cattle 


Week ended March 20.212,000 
Previous week 2 
° 


Hogs 
424,000 
435,000 
394,000 
431,000 
431,000 


Sheep 


At 11 markets: 


Week ended March 
Previous week 
1942 


At 7 markets: 


Sheep 
Week ended March 2 


191,000 


000 172,000 


57.000 
300,000 
308,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
March 19: 

Cattle Calves 
Week ended March 19 7 24 


Last week 
Last year 


Hogs 
11,741 
33 13,106 
9,952 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts of driven-in livestock at 68 
public stockyards throughout the coun- 
try during February, 1943, included 
788,699 cattle, 226,998 calves, 1,859,575 
hogs and 524,777 sheep. During the 
Same month in 1942, truck receipts 
totaled 820,083 cattle, 258,946 calves, 
1,762,476 hogs and 463,746 sheep. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, March 25, 1943, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 
BARROWS %& GILTs: 
Good and Choice: 
120-140 
140-160 


Ibs. 
Ibs. 
lbs. 


$13.50@14.50 
14.15@15.15 
14.90@15.65 14 
15.50@15.75 


240-270 Ibs. ............ 15.60@15.80 
270-300 5 


Medium: 

160-220 
SOWS: 

Good and 
270-300 
300-330 
330-360 
360-400 


50@15.5 


Choice: 
Ibs. 
Ibs. 
Ibs. 
Ibs. 


5.50@15.65 
-50@ 15.65 
-0@ 15.65 
5.45@ 15.6 
Good: 
400-450 
450-550 
Medium: 


250-55 


Ibs. 
Ibs. 


5.40@15.55 
5.35@15.5 
Ibs. .75@15.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Good: 
700- 900 Ibs. ... 5.25@ 16.25 
900-1100 Ibs. 5.25@16.50 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 3.25@ 15.22 
1100-1300 Ibs. 3.25@15. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common: 
500- 900 Ibs. 
COWS, All Weights: 


Good -75@15.00 
Medium 2.75@13.75 
Cutter and common 9.50@ 12.75 
Canner 8.00@ 9%. 


BULLS (Yigs. Excl.) All Weights: 


-25@ 17.00 
-50@ 17.50 
.00@ 17.60 
.25@17.60 


-00@ 13.25 


5.75@16.50 
3.00@ 16.75 


-T5@ 15.75 
5.00@ 16.00 


2.75@15.00 


.00@ 12.75 


1 
5.25@15 
5.20@1 
15.15@15 


CHICAGO NAT. STK. YDS. 


$13.60@14.15 

14.10@ 14.65 
.60@15.45 
15.40@ 15.50 
15.60@ 15.80 15 
15.60@15.80 15 


.40@ 15. 
40@15. 


\e 5.40@15. 
WrTTtricrTivice . 15 
300-330 b can , 5. 15 
330-360 ° 5. 5. 15 


40@ 15. 
.85@15.42 
.80@15. 


15@15.5 


5 


) 
5. 
>. 


5.10@15.2:! 
5.00@15.: 


.65@15.15 


5.75@16.50 


.00@ 16.75 
-25@ 17.25 
.25@17.25 


-75@ 16.00 


5.00@ 16.00 


-25@ 16.25 


5.25@16.25 


3.25@15.00 
3.25@ 15.25 


-00@ 13. 


5.25@16.00 
5.25@ 16.00 


1@15.2 


7 
7 


3.75@15. 


.00@ 13.7: 


-T5@12 


3.25@ 14.00 


.25@ 13.25 
.50@11,25 
.00@ 9.2t 


Beef, Good 2 5. 13.75@14.75 
Sausage, Good ’ 85 13.75@ 14.75 


Sausage, 

Sausage, Cutter & com.. 
VEALERS, All Weights: 

Good and choice 

Common and medium... 

Cull 8.50@11.5 
CALVES, 500 Ibs. down: 


Good and choice 
Common and medium.... 


16.00@17.! 


12.50@14.! 
10.00@12.! 
9.00@ 10. 
Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice* 
Medium and good* 
Common 
YLG. WETHERS: 
Good and choice* 
Medium and good* 
EWES: 
Good and choice* 8.00@ 
Common and medium.... 6.75@ 
4Quotations on wooled stock based on 


}.25@ 
animals of current seasonal market weights and wool growth. 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 


Medium -2t 12.50@13.75 
: 10.50@12.5 


15.00@ 16.25 
11.50@ 16. 12.75@15. 


.00@ 12.75 


12.50@14.! 


wWa@12.! 


8.00@ 10. 


5.85@ 16.75 
13.75@ 15.65 


00@ 13.50 


.50@ 9.00 
7.50 


$14.75@15.15 
15.00@15.25 
15.15@ 15.30 
15.15@15.30 
15.15@ 15.30 
15.15@15.30 
15.15@ 15.25 
15.15@15.° 


14.15@15.10 


15.00@15.10 
15.00@ 15.10 
14.900@ 15.10 
14.90@15.10 


14.90@ 15.00 
14.90@ 15.00 


.40@ 14.90 


5.25@ 16.50 
5.50@17.00 
5.75@ 17.00 

-75@17.00 


13.00@ 14.5 
13.25@ 14.5 


.50@ 13. 


5.00@15.75 
-25@ 16.00 


3.50@15.2 


-75@ 15.25 
.75@13 
.25@ 11.7% 


2.50@ 13. 
W@12.! 
00@11.5 
.1@ 9. 


-00@ 14.35 
3.75 


3.50@ 16. 
9.00@ 13.! 
We 9. 


2.50@ 14. 
9.00@ 12. 
@ 9 


5.75@16.25 
-0@15.5 
2.50@14. 


8.25@ 9.25 
6.75@ 8.25 


OMAHA KANS. CITY 


.75@15.10 
5.00@ 15.25 
-15@15.40 
-35@ 15.45 


14.85@ 15.25 


14.90@ 15.00 
14.90@ 15.00 
14.90@15.00 
14.80@ 14.90 


14.80@ 14.90 
14.80@ 14.90 


14.75@ 14.90 


16.00@ 16.75 
16.25@ 17.00 
16.25@ 17.00 
16.25@17.00 


14.75@ 16.25 
15.00@ 16.25 
15.00@ 16.25 

00@ 16.25 


.00@ 15.00 
.50@ 15.00 


-00@ 13.25 


We 16. 
5.50@ 16. 


-25@1 


234 
.715@ 14.2: 
-75@ 11.72 


-75@ 13.7 
25@ 12. 


13.50@ 14. 
13.25@ 13. 
11.25@ 13. 
9.75@ 12. 


14.00@16 
10.00@ 14. 
8.00@ 10. 


12.00@ 14.! 
9.50@12 
8.00@ 9.5 


5.35@15.85 
-25@ 15.22 
.0@ 14 


8.50@ 9.25 
6.75@ 8.50 


8ST. PAUL 


15.00@ 15.25 
15.25 only 
15.25 only 
5.25 only 
15.2. 

1 
15. wD 
15.20@15.25 


15.00@ 15.25 


85 only 
.85 only 
.85 only 
85 only 


.85 only 
85 only 


70@ 14.85 


15.75@16.75 
16.00@17.00 
16.00@17.25 
16.00@17.25 


13.00@14.75 
13.00@ 14.75 


12.00@ 13.00 


15.00@ 16.00 
15.00@ 16.00 


2.25@13.75 
11.00@12.25 


2.00@ 13.50 
1.00@12.00 
8.75@11.00 
7.50@ 8.75 


3.00@ 14.00 
2.75@13.75 
00 
50@12.00 


-00@ 16.50 
.50@ 14.00 
00@10. 


5.75@ 16. 
3.75@15.5 
2.00@13.5 


8.50@ 9.3% 
7.00@ 8.22 


and 


on ewes of good and chuice grades, as combined, represent lots averaging within the top half of the good 
and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK ° 


Receipts for five days ended March 
19: 

Cattle 

Los Angeles .....3,400 

San Francisco .. 297 

Portland oe 1 450 


Calves 


Hogs Sheep 
375 ri 


2,675 175 
440 
815 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 17,705 cattle, 2,040 
calves, 25,284 hogs and 8,371 sheep. 
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PACKERS’ PURCHASES 


Purchasers of livestock by packers at principal 
centers for the week ending Saturday, March 20, 
1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 83 hogs; Swift & Com- 
pany, 1,596 hogs; Wilson & Co., 2,321 hogs; West- 
ern Packing Co., Inc., 1,335 hogs; Agar Packing 
ke yo hogs; Shippers, 11,023 hogs; Others, 
30,916 h 

Total: “a2.0e8 eattle; 2,751 calves; 43,153 hogs; 
19,787 sheep. 


“KANSAS CITY 
Cattle Calves Sheep 


Armour and Greme. 4, ard : 6,032 
cateny Pk. - 2,310 


Meyer Kornblum ; ode ; 
Local Butchers 
Others 


36,167 


Sheep 
Armour and Company ; 8,400 
Cudahy Pkg. Co 3,36 5,566 
Swift & Company s 4,080 
Wilson & Co 2,006 4,592 
Others . 11,710 cone 
Cattle and calves: Eagle Pkg. Co., 18: Greater 
Omaha Pkg. Co., 77; Geo. Hoffman, 47; Kroger 
Pkg. Co., 1,057; Omaha Pkg. Co., 178; John Roth, 
So. Omaha Pkg. Co., 385; Superb Pkg. Co.. 
492: Lincoln Pkg. Co., 166: American Pkg. Co., 29. 
Total: 18,970 cattle and calves; 34,348 hogs and 
27,216 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,652 1,102 . 3,051 
Swift & Company.. 2,744 1,207 2,787 
Hunter Pkg. © (Sere > 612 


Sieloff Pkg’ Co 
Others 
Shippers 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co 36 = 99, 883 
Armour and Sane. 3. 870 56 10,244 
Swift & Company.... 2,609 25 
Others 1 S098 
Shippers 


11732, 985 


8ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 2,752 201 5,065 
Armour and Company. 2,762 188 4,622 
Others 1,880 7 1,464 


396 11,151 
Not including 2,569 hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 2,794 301 4,990 
Wilson & Co 2,56 440 «4,046 
Others : 1 818 


742 10, 754 
Not including 20 cattle and 1,445 hogs 
direct. 


WICHITA 

Cattle Calves Hogs 
Cudahy Pkg. Co 3 135 6,264 
Dunn & Ostertag é cece 47 
Fred W. Dold 
Sunflower Pkg. Co.... 
Excel Pkg. Co.... 
Others 


135 7,291 
Not including 44 cattle and 1,979 hogs 
direct. 


FT. WORTH 
Cattle Calves Hogs 
Armour and Company. 1,184 455 3,265 
Swift & Company.. 1,164 252 2,527 
Blue Bonnett Pkg. Co. *362 16 758 
City Pkg. Co 1,406 006s 
H. Rosenthal 3 16 7 49 


2,910 739 7,963 12,614 

8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1, re 777 10,100 3,003 
449 usde 2,446 
Swift & Company.. 1,330 13,923 2,695 
Others . 3,077 496 =. 11, 838 467 
3,135 25,851 8,611 


DENVER 
Cattle Calves Hogs 
Armour and Company. 1,570 
Swift & Company.... 
Cudahy Pkg. © 
Others 


235 12,076 


CINCINNATI 

Cattle Calves Hogs 
S. W. Gall & Sons... .... 17 bine 
E. Kahn's Sons Ce... 115 472 6,134 
Lohrey Packing Co... .... inte 248 
H. H. Meyer Pkg. Co. jens 3,844 
J. Schlachter 37 1 eece 
J. & F. Schroth P. Co. .... wees 3,296 
J. F. Stegner Co 272 148 ites 
Others 440 546 
Shippers ... 359 1,365 


Total 5,158 


1,425 1,437 15,434 

Not including 1,540 cattle, 2,789 calves, 
and 40 sheep bought direct. 

TOTAL PACKERS PURCHASES 


Week 

ended Prev. 
March 20 week 

122, -_ 123,647 

262,840 278,958 

164, 983 144,968 


AUSTRALIAN MEAT GOALS 


The Australian Minister of War Or- 
ganization of Industry announced re- 
cently that the government has decided 
to fix production goals for all principal 
foodstuffs for 1942-1943. The goal for 
beef and veal (including that corned 
and dehydrated) was fixed at 1,254 mil- 
lion lbs. for the year which began July 
1, 1942, for mutton and lamb, 851 mil- 
lion lbs., and pork, 224 million lbs. The 
quantity of beef to be produced is stated 
to be about equal to normal production, 
but the total for mutton and lamb is 
124 million lbs. greater than in 1938-39. 
The goal set for pork is 67 million lbs. 
above production in 1938-39, the differ- 
ence being equivalent to approximately 
560,000 light bacon hogs of a dressed 
weight of 120 lbs. 

Australia must meet British require- 
ments for meat as well as that for sup- 
ply troops stationed in Australia and 
nearby islands. This, naturally, will 
cut the available civilian supply. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 22, 1943, as reported by the Food 
Distribution Administration: 

CATTLE: 
Steers, medium to good 


, medium to good 
, cutter and common 


1 1. 50@ 13. 00 


CALVES: 
Vealers, good and choice 


HOGS: 
Hogs, good and choice 


LAMBS: 


$19.00@20.00 


. .$15.80 


Receipts of salable livestock at Jersey 
City market for week ended March 20, 
1943: 

Cattle Calves Hogs* Sheep 
Salable receipts 538 621 32 58 
Total, with directs....5,501 9,173 17,356 34,112 
Previous week: 


Salable receipts 5 . 21 74 
Total, with directs..5,828 9,471 19,345 28,912 
*Including hogs at 31st street. 


CHICAGO LIVESTOCK i 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative Periods, 


*RECEIPTS 

° Cattle Calves Hogs 
Fri., March 19 42 17,083 
Sat., March 20...... 
Mon.. March 22......12. 
Tues., 
Wed., March 
Thurs., March 25.... 


*Week so far.. 
Week ago 
Year ago 
Two years ago 
*Including 134 cattle, 773 calves, 34,149 b 
and 11,070 sheep direct to packers. 


SHIPMENTS 
Cattle Calves Hogs 

Frei., March 19...... 

Sat., March 

Mon., March 2: 

Tues., March 

Wed., March 2 

Thurs., March 


Week's total 

Prev. week 

Year ago , 

Two years ago ed 462 


*MARCH AND YEAR RECEIPTS 
——March 
1943 1942 
141,616 


136,032 
+All receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 


No. Wt 

Rec'd 
*Week ended Mar. 20.98,100 
Previous week 90 


Av. 1938-1982 
*Receipts and average weight for week ending 
March 20, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle ony Sheep 
Week ended Mar. 20. = 50 $15. $ 9.10 
Previous week 15 3 8.75 
1 6.85 


. 
3. 
= 
if 


45 
7 
= | 
3f 
9.05 


$10.35 $ 8.55 §$ 5.70 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, March 2: 
Week ended Prev. 
March 25 week 
Packers’ purchases 41,019 40,663 
Shippers’ purchases 13,579 


—_— 


54,242 


1938-1942 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re 
ceived in seven Corn Belt states’ in 
February, 1943: 


Cattle and Calves 
Feb 
1943 
Stockyards 59,941 
12,040 


Total, February 71,981 
Jan.-Feb., inc. 159,174 150,385 


Sheep and lambs 


Stockyards 94,601 3, a 
Direct 78,498 


82,384 
Total, February 099 ~ 
Jan.-Feb., inc. 331,676 198,675 

of 
1Data in this report are obtained from offices 

state veterinarians. Under ‘‘Public Cig 
are included ee a ond feotere 
bought at stockyards markets a 
are included stockers and feeders coming ir 
other states from points other than ae a ew A 
yards, some of which are inspected at er ate 
yards while stopping for feed, water @ 
route. 
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SLAUGHTER REPORTS 


rts to THE NATIONAL PROVI 
S10) show the number of livestock slaughtered 
at 15 centers for the week ended March 20, 1943: 


CATTLE 
Week Cor. 
ended Prev week, 
March 20 week 1942 
“hicagot .. . 22,002 20,978 
ay City éscsee Be 13,594 
Omaha* ..-. ceee ide 18,799 
East St. Louis 
Joseph... . 


Wie! . 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City* 
Cincinnati 

Denver 

St. Paul 

Milwaukee ..... 


Sole 121,248 
*Cattle and calves. 


Chicago 
— City.. 
Oma = 
ys St. Louis? 

bh 


Philadelphia 
Indianapolis 17,216 
New York & Jersey City. 


Cincinnati 
Denver 


= 30, 
Milwaukee 7, 612 __ 1,10 


“475,765 “432,882 


‘Includes National Stock Yards, East St. Louis, 
Iil., and St. Louis, Mo. 


Philadelphia 

Indianapolis 

New York & Jersey City. 37, 973 
Oklahoma City 

Cincinnati 

Denver 

St. 


173,089 
*Not including directs. 


LIVESTOCK AT 68 MARKETS 


February receipts, local kill, ship- 
ments as reported by the Food Distribu- 
tion Administration: 


CATTLE 
Local Ship- 
slaughter ments 
645,269 524,565 
683,161 551,466 
600,241 330,803 


Receipts 


360,675 200,818 
361,524 216,119 
392,807 255,321 
HOGS 
2,814,372 


3,430,742 
. 21366;089 


154,874 
145,738 
135,429 


1,949,180 
2,492,711 
1,673,053 


SHEEP AND LAMBS 
1,670,354 928,480 


1,938,976 1,138,967 
+ 1,526,623 925,716 


865,997 
928,107 
688,453 


738,127 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during February, 
1943, in Alabama, Florida and Georgia: 


Feb. Feb. 
1943 942 
- 26,700 
8,670 


Cattle 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Food Distribution Administration) 


WESTERN DRESSED MEATS 


> 

STEERS, carcass Week ending March ‘ 

Week previous 

Same week year ago 
COWS, carcass Week ending March 

Week 

Same week year ago 
BULLS, carcass Week ending March 

Week previous 

Same week year ago 
VEAL, carcass Week ending March ‘ 

Week previous 

Same week year ago 
LAMB, carcass Week ending March ‘ 
Week previous 
Same week year ago 
Week ending March : 
Week previous 
Same week year ago 
Week ending March 
Week previous 


MUTTON, carcass 


PORK CUTS, Ibs. 


Same week year ago.......... 


BEEF CUTS, Ibs. Week ending March 20, 
Week previous 
Same week year ago 


seadeevsovses 1,964,679 


NEW YORK PHILA. BOSTON 
5,332 1,688 1,480 

5,734 / 1,123 

9,241 . 2,749 

1,730 o 1,583 

1,225 32 1,687 

376 2,663 

72 2 50 

191 50 

455 639 116 

7,240 285 55 

5,508 461 73 

9,913 1,082 4,205 

9,333 14,290 
10,236 16,059 
17,811 15,610 
253 1,612 
261 1,381 

405 441 
234,816 337,124 
269,550 419,720 
400,189 321,440 


732,842 
1,220,923 


175,379 
69,903 
201,582 


LOCAL SLAUGHTERS 


CATTLE, heed Week ending March 20, 
Week previous 
Same week year ago 
CALVES, head 
Week previous 
Same week year ago 
HOGS, head Week ending March 20, 
Week previous 
Same week year ago 
Week ending March 20, 
Week previous 
Same week year ago 


SHEEP, head 


Country dressed product at New York totaled 11, 


Week ending March 20, 1943.. 


524 veal, 167 hogs and 419 lambs. 


,279 1,454 
704 1,418 
6,804 2,055 
11,110 2,832 
10,750 2,469 
12,378 2,646 
41,827 13,538 
43,634 14,027 
37,646 14,781 
37,973 2,372 
35,067 2,561 
53,876 2,041 


Previous week 


11,820 veal, 71 hogs and 333 lambs in addition to that shown above. 





CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Week Same 

week 

1942 
Toronto . $10.08 
Montreal . ss08 40 2. 10.40 
Winnipeg 
Calgary ... 
Edmonton os 
Prince Albert 
Moose Jaw 
Saskatoon ... 
Regina 
Vancouver 


1 PI EPSSS 
: S$883SSR 


Toronto 
Montreal ... 
Winnipeg 
Calgary 
Edmonton .. 
Prince Albert 
Moose Jaw ..... 
Saskatoon .... 
Regina 
Vancouver 
*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


VEAL CALVES 


Toronto .02 $15. 
Montreal 


se ee eee 
RRRAAS 
: $83883 


het 
RS: 


Toronto . 

Montreal 

Winnipeg 

GE seescoccecvess 
Edmonton 

Prince — 
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WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion during the week ending March 19 
showed another decline, falling almost 
68,000 head below the previous week. 
Slight declines were also noted in the 
slaughter of calves and sheep. The 
cattle kill for the same period showed 
a very slight increase over a week 
earlier. Compared with the correspond- 
ing week a year ago, cattle, calves and 
sheep showed losses. 


Cattle Calves Hogs 

New York area'.. 7,277 10,049 41,959 

Phila. & Balt.... 2,837 845 27,951 
Ohio-Indiana 

2. 47,301 


group? 2,425 3,665 
Chicago* ’ 4,844 95,912 40,047 
St. Louis area‘. 4,013 60,453 8,092 
Kansas City .... 7 2,686 20,988 18,435 
Southwest group®. 8,108 49,021 35,407 

19 339 45,433 33,957 
10,868 


Omaha 
Sioux City 111 27,754 
St. Paul-Wis. 

group*® 22,302 82,359 11,364 
Interior Iowa & 

So. Minn’ 3,442 160,154 32,073 


140,104 55,059 668,285 232,632 
Total prev. week.138,646 59,056 736,012 235,717 
Total last year...152,736 75,919 666,174 291,862 


‘Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio. 
and Indianapolis, Ind. Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and Bast St. 
Louis, Ill, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
“Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wis. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
Iowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 


Sheep 
37,973 
751 


’ 
’ 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onom 











Men Wanted Position Wanted | Equipment for Sale 
PERMANENT POSITION available for skilled | CATTLE AND CALF buyer, ten years’ experience | DEHYDRATORS—ATTENTION! 





























“ on Midwestern markets, at present employed, de- 
a a <. yo eh, ET sires change. Age 34, married, draft status 3-A. FOR SALE: Dryers—various sizes and types: 2 
a atte man Won THE NATIONAL PRO- Best of references. W-291, THE NATIONAL PRO- H.P.M. 500 and 250-ton Hydraulic Tankage 
VISIONER, 407 8S. Dearborn St. Chica m VISIONER, 407 S. Dearborn St., Chicago, Ill. Presses; 3—Vertical Cookers or Digesters, 10’ dis, 
’ ; oe Se. Se x 4/10” high; 1—215 CE Mitts & Merrill Hog: 
EXPERIENCED meat canning man seeks connec- a pn ice, Machines: h 
WANTED: Meat Canning Foreman—experienced. tion with plant to take complete charge of can- of tons refrigeration pipe; 2—4x8 and 4x9 Land 
W-238, THE NATIONAL’ PROVISIONER, 407 8. ning division. W-290, THE pag - me ae hae 100 Larne Wood! Toke, tnanees plant equipment; 
y SIONE 300 M ve., New York, N. Y. 4 . st our stock at 

ponmusen S.. Caage, eS ae ee wba Bh es Doremus Ave., Newark, N. J. Send us ot 
PI t f S | R t y a eee ed ag HAVE YOU FOR SALE. . 
GENERAL MANAGER for small BAI beef pack- nfs tor oaie or en dated roducts Co., Inc., 14-19 Park Row, New 

ing plant. 100 cattle daily. Located in Indiana. a York City, N. Y. 








This is an unusual opportunity for middle aged 


man with proven ability in all departments, in- FOR RENT OR LEASE FOR SALE 



























































cluding labor management, mechanical ability, BUFFALO CHOPPER, No. 38B, 175 Ib. capacity, 
paying $8,000 or more per annum with prospects Modern BAI sausage factory located in South 15 H.P., A.C. motor, direct connected, good con- 
of more for producer. Answers strictly, positively available for duration. New equipment. Suitable dition, $700.00; 200 Ib. Stuffer, $250.00; Link Bek 
confidential. Write to: E. Fike, 3631 Sheffield for large volume. W-284, THE NATIONAL PRO- Slicing Machine with 1 H.P. motor, good condi. 
Ave., Chicago, Il. VISIONER, 407 8S. Dearborn St., Chicago, II. tion, $300.00. Peters Sausage Co., 5454 W. Verner 
Hwy., Detroit, Michigan. 

~~ . 7 USED, guaranteed, truck scales and warehouse 
ae eee ee a om © Plants Wanted scales: no priority needed. Vibrating Screens and 
erence and salary wanted. Address: Jacksonville Coal Crushers. Bonded Scale Company, Dept. NP, 
Reduction Co., Jacksonville, Il. WANTED to buy or lease small packing plant in Columbus, Ohio. 

Indiana, Ohio, Michigan, or “ae “_. About 75 - O pee 

TE NU YTURE So: Meal, Cracker Meal, cattle daily we can operate. fe esire present 
poe | Seas a eo Meal. Wan tacsie pty owner or manager to continue operating business. Business pportunities 
sausage manufacturers with this product. We Unusual opportunity. Positively confidential. 

want an experienced Superintendent, Foreman, or Write: E. D. Patterson, 1532 Indiana Ave., Chi- FOR SALE: Hotel and Restaurant Supply House. 
Chemist who thoroughly understands mixing this cago, Ill. Located in Ohio, doing business with defense 
Meal with Soups, Sausages, and Meats to take plants, cafeterias, hospitals and better-class res- 
charge of this department. Permanent position. a taurants and clubs. A going business on a profit- 
Attractive salary and expenses. Entails traveling Equipment Wanted able scale. A fine outlet for a packer for fabri- 
and demonstrating to packers and soup manu- cated meat cuts. A really wonderful opportunity. 
facturers. Excellent opportunity for ambitious, W-281, THE NATIONAL PROVISIONER, 407 8, 
energetic worker who is looking for attractive WANTED: one used Laabs Cooker or similar, Dearborn St., Chicago, Ill 
compensation and future. All replies or applica- 6,000 to 8,000 Ibs. capacity. One Crackling Press WE ARE steady buyers of prime and special 


tions will be treated confidentially. Address replies and Expeller. State location, condition and price tallows at ceiling prices, F.O.B. shipping point. 
to Mr. E. F. Chambless, Consolidated Biscuit erated ready for shipment. W-266, THE NA- 













Communicate with The Cleveland Soap Mfg. Co., 
Company, 1465 West 37th St., Chicago, Ill. TIONAL PROVISIONER, 407 S. Dearborn St., 5307 Sweeney Ave., Cleveland, 0. 
Chicago, Ill. WANTED for cash, weekly car of pork products 





MEAT CANNING foreman. Must be experienced, and provisions for Philadelphia Cooperative with 
understand retorts and be able to handle labor. mormon GET ACTION — U5) cmctiuminnns onto over a hundred retail outlets. W-293, THE NA- 


W-292, THE NATIONAL PROVISIONER, 300 TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Madison Ave., New York, N. Y. NATIONAL PROVISIONER ‘’CLASSIFIEDS’’ | Chicago, Il. 























ooklet.... 


\ ‘Increased Efficiency-Reduced Cost’ 


Says: Canada Packers Limited of St. Boniface, Manitobe 





“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 
ing expense... “ 
















“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 
THE NATIONAL PROVISIONER, INC. | answer to a definite demand. The author of the articles and the man who revised the 
> + banat ’ | first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 

| house refrigerating problems. The articles in this new volume appear in lesson form and 
Please send me postpoid..........copies of Volume 1 | 2 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 are designed to enable those interested in meat plant operation, as well as refrigeration, 
io 9 | 

per copy. | enclose $........ | to acquire a practical working knowledge of this basic subject as well as fundamental 
SN 6 aI it ene en ee Information essential to the worker who has ambitions beyond his present job. 
iit veh sbention cedkeeesh és ienknesveeeen The first edition is limited, be sure to fill out the coupon and mail your order today 

| Price postpaid, $1.50 per copy. 

| « oe e e 
Cltyseeeeccesseseeeseess StOsccscesesseeeeeee | A National Provisioner Publication 
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HAMS - 
LARD « CANNED MEATS « Sheep, hog and beef casings 







VEAL «+ LAMB 
SAUSAGE 


PORK -s 
BACON > 


Fe 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 




















The Original Philadelphia Scrapple 


ey) ohn J.Felin &Co., inc 
Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





Rath’ 


from the Land O’'Qrn 


=—~—a——asasauauauas VpPPrPrPrPrrerr?, 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Waterioo, lowa 











Superior Packing Co. 
Quality 


Price Service 








Chicago 








St. Paul 


DRESSED BEEF 
BONELESS BEEF and VEAL 





THEE.. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA by mag py BOSTON 
W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
Harty 1 bee Mechan 38N.Delaware Ave. 1108 F.St.S. W. 148 State St. 
441 W. 13th St. 

















Carlots Barrel Lets 


PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 











FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 











405 Lexington Ave. New York City 























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 


ADVERTISERS The National Provisioner 





Armour and Company International Salt Co., Inc Salzman, Max, Inc 


Schaefer Co., Willibald........ . 
Smith's Sons Co., John E. . .Second © 
Cincinnati Butchers’ Supply Co rome a — Door Co Specialty Mfrs. ‘Sales Co 

Corn Products Sales Co ee aye Stange, Wm. J., Co 

Cudahy Packing Co Kahn's, E., Sons Co Stedman's Foundry & Machine Wks... 


Stevenson Cold Storage Door Co. . 
Diamond Crystal Salt Co Kennett-Murray & Co 


Superior Packing Co 
Dole Refrigerating Corp Lege Packing Co. inc. A. C Svendsen, Sami S 


Everhot Mfg. Co Levi, Berth. & Co., Inc 


Bemis Bro. Bag Co Jackle, F. R 


Taylor Instrument Companies 


Felin, John J., & Co., Inc Mayer, H. J., & Sons Co United Cork Companies 
McMurray, L. H 

Girdler Corp Melind Co., The Louis Vogt, F. G., and Sons Inc 
Meyer, H. H. Packing Co 

Great Lakes Stamp & Mfg. Co Mitts & Merrill 

Griffith Laboratories, Inc... Third Cover Morrell, John & Co 





The firms listed here are in partner- i 
: Morrison Hotel ship with you. The products and | 
Ham Boiler Corp equipment they manufacture and the | 
Hormel, Geo. A., & Co Niagara Blower Co services they render are designed to 
: help you do your work more efficiently, 
a hoderce Co Omaha Packing Co Fourth Cover more economically and to help you 
make better products which you can — 
Hygrade Food Products Corp Pure Carbonic, Inc Front Cover merchandise more profitably. Their 
adverti ts offer oppor ities to 
Industrial Chemical Sales Div., West Rath Packing Company you which you should not overlook, — 
Virginia Pulp & Paper Co Robins, A. K., & Co., Inc 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


memes COOD FOOD am 


Main Office and Packing Plant 


; Austin, Minnesota 
r rankfurters in 


Stural Casings 

















Famous 


corned ben! q HUNTER PACKING COMPANY © 
and Tone” E East St. Louis, Illinois 

“ : BEEF - VEAL - PORK - LAMB 
CONSULT US ) HUNTERIZED SMOKED AND CANNED HAM ~ 


BEFORE BUYING ~ Su New York Office, 408 West 14th St, Paul Davis, Mgr 


OR SELLING William G. Joyce A. L. Thomas 
Boston, Mass. A Tw Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. | meeeeets 


30 Church Street, New York, N. Y. 


























